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| Accompliſhed Gentlewaman's 8 


COMPANION. 


BEING 


A Colon ION af upwards of Seven Hundred of the | 
moſt approved RECOCEI PS in 8 


Cook ER, 1] 'Carss,: 
/// 
ConFECTIONARY, -Jþ.-F&LLIES, 
PRESERVING, || Mare Winzs, 
Rezi, [Cosi 


ith Cop PER PLATES, curiouſly engraven, for the 
regular Diſpoſition or Placing of the various Di SHES 
and COURSES, | 


AGB S423 9: 
BILLS of Fart for every Month i in the Year. 


'To which i is added, 


14 CouLrerion of 3 Three Hundred Family Rxcbirrs it 
FF Mepicinss; viz. Drinks, Syrups, Salves, Ointments, and 
various other Things of ſovereign and approved Efficacy in moſt 
Diſtempers, Pains, Aches, Wounds, Sores, &c. particularly Mrs. 
Stevens's Medicine for the Cure of the Stone and Gravel, and 
Dr. Mead's famous Receipt for the Cure of a Bite of a mad 
Dog ; with ſeveral other excellent Receipts for the ſame, which 
have cured when the Perſons were diſordered, and the ſalt Water 
failed; never before made public; fit either for private Fami- 
lies, or ſuch public-ſpirited Gentlewomen as would be beneficent 
to their poor r . = 


rn 
DinecTIONS for MARKETING. 


-_ "COR" We... 8 


"By E. S MIT HI 


nn ic PR 22 OY ——_— 
* 


The SevenTeenTa orion, with ADDITIONS. 


ä 


2 2 > — 


Pn 


— 


2 * *. 
— ASP, 22 


L O N D O N. 


printed for J. BuckLAN D, H. WoopraLL, ]. Ripine ros R. 

BAT DwWIx, W. JornsTONn, T. LoxcMAN, B. Law, C. Rive 

ING rox, T. LowsDgs, C. and R. WARE, S. BLA Dox, and 
W. Nicol. 1766. 


— 


— 5 wy 
N * 


2 


AA můmm rm os F — 


.. 


** . an ; 


* 


ABIII of Pans e every Seaſon of the Near, 


For JANUARY. 
Firſt Courſe. 
\otLAR of brawn 

Biſque of fiſh + 
1 with vermicelly 
Orange pudding with patties 

Chine and turkey 
Lamb paſty 
Roaſted pullets with 88. 
Oyſter pye 
Roaſted lamb in joints 
g Grand ſallad with pickles. 
= Second Courſe. 
Wild fowl of all ſorts 


Chine of ſalmon —_ with 


ſmelts 
Fruit of all ſorts 
]Jole of ſturgeon 
= Collared pig 
Dried tongues with ſalt fllads 
= Marinated fiſh, 
Another firſt Courſe, 
Soup a-la-royal 
Carp blovon 
Tench ſtewed, 
S - cocked eels 
Rump of beef a-la-braiſe 
Turkeys a-la-daube 
Wild ducks comporte 
Fricando of veal, with yeal 
olives. 

Another Send Courſe. 
W | 
Pheaſants - 
Salmigondin 
Partridge poults 
Biſque of lamb 
Oyſter loaves 
Cutlets 
Turkeys livers forced 
Pippins ſtewed. 


with pitch- 


Fo or F EBRUARY, 
Firſt Courſe. 
ov la reine 
Turbot boiled, with oyſters 
und ſhrimps 


Diſh of ſalmi 


Grand patty 


Hen turkeys with eggs 


Marrow puddings 
Stewed carps and broiled eels. 


Spring p 


Chine os mutton with pickles 


Diſh of Scotch collops 
ndin. e 
Second Courſe. g 


Fat chickens and tame pigeons : 


Aſparagus and lupins 

Tanſy and fritters 

Diſh of fruit of forts 

Diſh of fried ſoles 

Diſh of tarts, cuſtards, and 
cheeſecakes. 

Another firſt Courſe. 
Soup a-la-princefle 
Fiſh, the beſt you can get 
Calf s- head haſhed 
Pullets a-la-royal 
Kettle drums 
Beef collops 
French patties 
Pupton of veal. 

Another ſecond Courſe, 5 
Ducklings 
Quails 8 
Roaſted lobſters 
Potted lampreys 
Blamange c 
Orange loaves 
Morels and truffles ragooed | 


. Green cuſtard, 


For M ARCH. 
Firſt Courſe. 


| Dien of fiſh of all ſorts 


Soup, de ſantẽ 


Weſiphalil ham and pans 


Battalia pye 
Pole of ling 
Diſh of roaſted _ and 
udders 
Peas ſoup. 
Almond pudding of ſorts 
Olives 
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ABIII of Panzer every Seaſon of the Near. 


* JANUARY. 
8 Firſt Courſe. 
6 of brawn 
Biſque of fiſh 
Soup with vermicelly 
Orange pudding with patties 
Chine and turkey 


Lamb paſty 


Roaſted pullets with eggs 
Oyſter pye 
Roaſted lamb in joints 

| Grand ſallad with pickles. 
= Second Courſe, 
© Wild fowl of all ſorts 


= Chine of ſalmon boiled . 


56 ſmelts 5 
: F ruit of all ſorts 
Jole of fturgcon - 
8 Collared pig 
Dried tongues with falt fallads 
= Marinated fiſh. 
= Another firſt Courſe, 
Soup a-la-royal 
Carp blovon 
Tench ſtewed, with pitch- 
= - cocked eels 

Rump of beef i-la- braiſe 
Turkeys a-la-daube _ 
Wild ducks comporte 
Fricando of veal, with veal 
_ olives, 

Another lcd Courſe, 
Woodcocks 
Pheaſants 
Salmigondin 
Partridge poults 
Biſque of lamb 
Oyſter loaves 
Cutlets 
Turkeys livers forced 
Tippios ſtewed. 


For FEBRUARY, 
| Firſt Courſe. 
\oUP la reine 
Turbot boiled, with oylters 
and ſhrimps 


Grand patty 


Hen turkeys with 


Marrow puddings - 
| Stewed carps and broiled eels 


Spring pye 


Chine of mutton with 
Diſh of Scotch collops 
Diſh of falmigondin. 


Second Courſe. 


pickles | 


3 


F: at ae and tame pigeons 


Aſparagus and lupins 


Tanſy and fritters 


Diſh ol fruit of ſorts 


Diſh of fried foles 
Diſh of tarts, cuſtards, and 


 Cheeſecakes. 
Another firſt Courſe. 


Soup a-la-princefle 
Fiſh, the beſt you can get 


Calf* *'s-head haſhed 


_ Pullets a-la-royal 
Kettle drums 
Beef collops 


French patties 


Pupton of veal. 


Another ſecond Courſe 
Ducklings 


Quails * 


| Roaſted lobſters 
Potted lampreys 
Blamange 


Orange loaves 


Morels and truffles ragoord 
: Green cuſtard, 


For Maron: 
Firſt Courſe, 


Dis H of fiſh of all forts 


Soup, de ſantẽ 
Weſtphalia ham and pigeons 
Battalia pye 


Pole of ling 
| Diſh of roaſted tongues and 


udders 

Peas ſoup. 

Almond pudding of forts 
Olives 


wo Broiled pi ike 


"TT ri #1 Pte = 5 


0 Olives of veal 3-la-mode TW 
Diſh of mullets boiled. 
Second Courſe. 


Diſh & notts, 
quails 

Skerret pye 

Diſh of jellies of forts 

Diſh of fruit of ſorts 

= Diſh of cream'd tarts. 


ruffs, 


Rock of ſnow and 


and 
Soup la reine 


Nabiibs 
Diſh of ſouced mul ew. - 


Buttered apple pye 


arch-pane. 
Another firſt Courſe. I. 


Salmon blovon 


Breaſt of veal ragooed 
Cutlets à-la- Maintenon : 
Pupton of pigeons 


Another firſt Courſe. Biſque of ſheep's tongues 
Green puery up Saddle of mutton. 
Fiſh of ſorts Almond pudding. 
Tongue pye Another ſecond Courſe. 85 

Chine of mutton, or fillet of Turkey poults 
beef ſtuffed, larded and Leverets 
roaſted VEGBGBreen peas 


Pigeons comports 

Beef à-la mode 
Roaſted ham and peepers. 
Another ſecond Courſe. 
Green eee 
Sweetbreads roaſted 
Chickens 6 


Cocks-combs and ſtones com- N 
1 Jas of ſalmon, &c. 


. 
Crocande of pippins 
Cuſtard pudding 
Fried oyſters 
Buttered cray- fiſn 


For 1 
Firſt Courſe. 


5 \ \ ] Eſtphalia ham and chick- 


/ 08" 

' Diſh of haſhed carps 
Biſque of pigeons | 
_ Lumber pye 


Grand ſallad 

Beef a-la-mode 

Almond florendines 

Fricaſſee of chickens 

Diſh of cuſtards. 

Second Courſe. | 
Green geeſe and ducklings 
Buttered crab, with ſmelts fry d 

Diſh of ſucking rabbets 


Biſque of muſhrooms 


_ Tarts creamed 

Ragoo of green morels 
Lobſters ſerene 
Fried ſmelts. 


For Mar. 
Firſt Courſe. 


Cray-fiſh ſoup 


Dim of ſweet puddings, of co- 


Tours _ 


Chicken pye 
Calf 's-head haſnedd 


Cbine of mutton 
__ Grand ſallad 


Roaſted fowls a-la- danke: 
Roaſted tongues and udders 1 


Räagoo of veal, &c. 


Second Cou rſe. 


eee 1 Diſh of young turkeys larded, 
ine of veal 0 


and quails 


Diſh of peas 


Biſque of hell fm 
Roaſted lobſters 
Green geeſe 


Diſh of ſveetmeats 
Orangeado pye 


Diſh of lemon. and chocolate 
creams 


Diſh 


every SEASON of the YEAR. 


: Diſh of collared eels with uy 


ſh.: 

: Another Gt Courſe. 
= Soup a-la-fante 
Calvert ſalmon 
Haunch of veniſon _ 
veniſon paſty . 

WW Roaſted geeſe 

W Chine of veal, with fillets : ra- 
9 ooed © 7. 

= Beef a- la-braiſe. * 

| Another ſecond Courſe, 
= Pheaſants 

Peas a-la-creme 


Peepers roaſted 


Stewed aſparagus. 
wy Codlin tart 
Fruit of all forts 
Fried lamb-ſtones. 


| For JuNE. 
P 
Rꝰ As TE D pike and ſmelts 
Weſtphalia ham and young 
 fowls 
Marrow puddings 
Haunch of veniſon roaſted 


Ragoo of lamb-ſtones and 


ſweetbreads 


Umble pies 
Diſh of mullets 
Roaſted fowls _ 
Diſh of cuſtards. 
Second Courſe, 

Diſh of young pheaſants 
Diſh of fried ſoles and cels 
Potatoe pye , 
Jole of ſurgeon 
Diſh of tarts and cheeſecakes 
Diſh of fruit of ſorts. 
Syllabubs. 

Another firſt Courſe, 
Soups 
Fiſh of ſorts 
Comporte of fowls 
Popton of ſheep's trotters 


Collared veniſon with ras 


Chickens boiled, ww lemon : 


ſauce _ 
Mackrel- 


Leg of lamb forced, with the | 


bein fricaſeed in the diſh. 
Another ſecond Courſe. | 


Roaſted lobſters 
Piſtachio pudding 
White fricaſlee of rabbets 


Gooſberry tarts 
Cray-fiſh 


Salmigondin 


Fiſh in jelly 


Fried artichokes. 55 


For Jury, 
- Firſt Courſe. 


2 C o CRE ſalmon with buttered : 


lobſters 


oo Diſh of Scotch collope 


Chine of veal 

Veniſon paſty 

Grand fallad 

Roaſted geeſe and d ucklings | 
Patty royal 

Roaſted pig larded 


Stewed carps | 


8 Diſh of chickens boiled with 
Fricaſee of young rabbets, &c. | 


bacon, &c. _ 
Second Courſe, 


Diſh of partridges and quails 


Diſh of lobſters and prawns 


' Diſh of ducks and tame bi- 5 


geons 


Diſh of jellies 
Diſh of fruit 
| Diſh of marinated fiſh. 
Diſh of tarts of ſorts. + 


Another firſt Courſe. 


Rice ſoup with veal _ 
A diſh of trouts 


A brown fricaſſee of fowls 


A calf's-head boned, cleared, 


and ſtewed, with a ragoo of 
muſhrooms 


Mutton Maintenon 


Rabbets 


\ 
| 
Y 


— — 22 
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A hare larded 
Neck of veniſon 


Stewed veniſon in ſoup 


A Bit of Fax E Bo 


Rabbets with onions 
Lumber pye 

Ham pye. 
Another W Courſe. 


Partridges 


Ragoo of artichokes 


Cocks-combs a- la- creme Is 


Fruit of ſorts 


Currant tarts 
* puffs. 


For Auer UST. 
Firſt Courſe. 
ESTPHALIA Ham and 
chickens 


| Biſq ve of fiſh _ 
| 33 of veniſon roaſted | 
_ Veniſon paſty 


oaſted fowls a-la-daube 


Umble pies 
White fricaſſee of chickens 


Roaſted turkeys larded 


Almond florendines 


Beef a- ER 
Second Courſe. 


tridges 


Roaſted lobſters 
Broiled pike 
\. Creamed tart 
Rock of ſnow and ſyllabubs 


Diſh of ſweetmeats PD 


Salmigondin. 


3 Gr Sake. 


Haddock and foles _ 
Leg of mutton a- ie daube 


Rabbet patty 
Chine of lamb 


Beans and ham 
Neck of mutton boned, and 
_ roaſted with a ragoo of cu- 
cumbers. 
Another ſecond So 


Biſque of lamb white 


Turkeys roaſted and larded 


Spweatbreads and lamb- ſtones 
Fruit of ſorts 
| Morella cherry tarts 


Strawberries and raſpberries | 


- Artichokes. 


For SePrTEMBER. 
Firſt Courſe. . | 


a B OILLED pullets with * 


ſters, bacon, &c. 


Biſque of fiſh 
Battalia pye 


Chine of mutton 
_ Diſh of pickles 


Roaſted geeſe 


Lumber pye 


Olives of veal with r ragoo we 


Diſh of boiled pigeons with ; 
-* —_— 


Second Courſe. | 


| Diſh of ducks and teal 
Diſh of fried ſoles 


Buttered apple-pye 


Jole of ſturgeon 


: Diſh of fruit 


: Marchpane. 
Diſh of pheaſants and Par- I. 


Another firſt Courſe. 


Green peas ſoup 
Fiſh of ſorts 
Geeſe à-la-daube 
Stewed hare 
Biſque of pigeons 


Breaſt of- veal 3: la- creme TE 


Biſque of rabbets 
Leg of veal with ſorrel n 


Another ſecond Courſe. 


\ Pheaſant larded, with celery| 


ſauce 
Potted wheat ears 
Scolloped lobſters 
Buttered crabs 
Stewed muſhrooms 
Collared eels | 
Crocande of ſweetmeats 


( 
k 


L 


1 — Fa 
r 
n 


every SEASON If the Vins. 


For OCTOBER. Veniſon paſt = 
Firſt Courſe. | Roaſted geeſe bi 
JESTPHALIA ham and Calf's-head haſhed | | 
fowls _ Diſh of gurnets N 
od's-head with ſhrimps and Grand patty i 
W oyſters | Roaſted hen turkey with oy [ 
Haunch of doe with udder E. r 1 
. e Second Courſe. 
Minced pies . Chine of ſalmon and ſmelts 
5 hine and turkey Wild fowl of forts 
7 Ziſque of pigeons Potatoe pye 
WR oaſted tongues and udders _ Sliced tongues with pickles 
WScotch collops Dich of jellies 
Lumber pye. Diſh of fruit 
= Second Courſe. Quince pye. 
ild fowl of ſorts 3 Another firſt Goats, 
WChine of ſalmon broiled. Harrico of mutton _ 
Artichoke pe Fiſh of forts 
WB coiled eels and ſmelts Haunch of veniſon 
almigondin Fillet of veal à la- braiſe 
WDiſh of fruit Chine of mutton, with ſlewed 
id of tarts and cuſtards. celery 
: Another firſt Courſe. A pupton, with Maintenon 
oup of beef bollin cutlets. 
rimped cod and ſentry Another ſecond Courſe. 
Pullets with oyſters Roaſted woodcocks 
alf*s-head a-la-creme Roaſted lobſters 
eniſon paſty oo: Buttered crabs 
Beef à-la- mode Larks with brown crumbs 


Ox-cheek, with ragoo of herbs Fried oyſters round two ſweet- 
Lemon torte breads, larded and roaſted, 


Another ſecond Courſe. 2A pear tart 
eals and larks Crocande of ſweetmeats. 
urkeys roaſted 
anſy and black- caps F or Drekugzk. 
lorendines 4 - wt Courte.  - 5 5 
Scolloped oyſters : Wige ham and 
5 ried Tels ; 1 fowls EE 
ocks-combs comporte Soup with teal 7 
Fruit of ſorts. dang with ſhrimps and y- 
3 ers 
> Fo or NOVEMBER. Marrow pudding 
Firſt Courſe. Chine of bacon and turkey 
B OIL Ep fowls, with ſavoys, Battalia pye | 
bacon, &c. Roaſted tongue and udder, and 
Diſh of ſtewed carps and ſcol- hare 
off loped oyſters _ Pullets and oyſters, ſauſages, | 
| hine of veal and ragoo &c. 
ballad and pickles | 


| Minced 


1 PWR. - wg oo, 


—_—— 
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Minced x pies 
Cod's-head with ſhrimps. 


Second Courſe. 


Roaſted pheaſants and par- 


tridges 


Biſque of ſhell. fiſh 
Tanſy 
Diſh of RIP ducks and tals 


2 of ſturgeon 
ear tart creamed 


Diſh of ſweetmeats 
Diſh of fruit of ſorts. 


Another firſt Courſo. 


Vermicelly ſoup 
Fiſh of ſorts 


Jugged hare 


A BiLL of FARR, Ge. 
Beef a-la-royal 


French patty, with teal, Ge, 


Snipes, with a duck in the mid. 


Pickles of forts” 


White fricaſſee of tripe 
Pulled chickens 
Stewed oyſters 
Stewed calves- feet 

Cardoons. 


Scotch collops 


Rice pudding. 
Another ſecond Conte. | 


dle 


Broiled chickens with woch 
_ rooms. 1 


EY / 


Complete Houſewife. 
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SSSSSSSSSSSSSSISSSSSSSSSESSIISSSS. 
Directions fir MARKETING. 


F it be true ox-beef, it will have an open grain, 


| 3:4] and the fat, if young, of a crumbling, or olly iÞ 
8 ſmoothneſs, except it be the briſket and neck | 
pieces, with ſuch others as are very fibrous. The 


n colour of the lean ſhould be of a pleaſant car- it 
"IP - nation red, the fat rather inclining to white than Jþ| 
yellow, (which ſeldom proves good) and the ſuet of a curious 
white color... „„ ” i} 
Co- beef is of a cloſer grain, the fat whiter, the bones il 
leſs, and the lean of a paler colour. If it be young and tender, 1 
the dent you make with your finger by preſſing it, will, in a : 
To, re ĩ nn 
Bull-beef is of a more duſky red, a cloſer grain, and firmer, 4 
than either of the former; harder to be indented with your 1 


finger, and riſing again ſooner. The fat is very groſs and fi- 
brous, and of a ſtrong rank ſcent. If it be old it will beſo 
very tough, that if you pinch it, you will ſcarce make any im 
preſſion in it. If it be freſh it will be of a lively freſh colour; 
but if ſtale, of a dark duſky colour, and very clammy. If it 
be bruiſed, the part affected will look of a more duſky or black- 
ih:colour than the ret. ECM 


To chooſe Dinas, 


Pixon the Jean between your fingers; if it break, and 
feel ſoft and oily, or if you can eaſily nip the ſkin with your 
nails, or if the fat be ſoft and oily, it is young; but if the of 


— 1 8 4 4 A PIR, AA Og. 6 


2 The Courrrrz Hovsrwire. 


be rough, the fat very ſpungy, and che fim Rubborn, it is 


old. If it be a boar, or a hog gelded at full growth, the fleſh 


will feel harder and rougher than uſual, the ſkin thicker, the 
fat hard and fibrous, the lean of a duſky red, and of a rank | 

ſcent. To know if it be freſh or ſtale, try the legs and hands 
at the bone, which comes out in the middle of the, fleſhy part, 


by putting in your finger, for as it firſt taints in thoſe places, 


you may eaſily diſcover it by fmelling to your finger; alſo the 
ſkin will be clammy and ſweaty when ſtale, but ſmooth and 


| To chooſe Brawn s 


HE beſt method of knowing whether brawn be youn 
1 or old, is by the extraordinary or moderate thickneſs & 


te rind, and the hardneſs and ſoftneſs of it; for the thick and 


| hard is old, the moderate and ſoft is young. If the rind and fat 
be remarkably tender it is not boar brawn, but barrow or ſow. 


yellow, it is ruſty, or will ſoon be ſo. 8 


F” R Y the haunches, ſhoulders, and fleſhy. 


Io chooſe dried Hams and Bacon. 
T* K E a ſharp- pointed knife, run it into the middle of the 


ham on, the inſide under the bone, draw it out quickly and 


ſmell to it; if its flavour be fine and reliſning, and the knife little 
daubed, the ham is ſweet and good; but if, on the contrary, 
the knife be greatly daubed, has a rank ſmell, and a hogoo 
iſſues from the vent it is tainted. Or you may cut off a piece 
at one end to look on the meat, if it appear white and be 


well ſcented, it is good ; but if yellowiſh, or of a ruſty colour, 


not well ſcented, it is either tainted or ruſty, or at leaſt. will 
ſoon be ſo. A gammon of bacon may be tried in the ſame man- 
ner, and be ſure to obſerve that the fleſh ſtick cloſe to the bones, 


and the fat and lean to each other; for if it does not, the hog 
was not ſound. Take care alſo that the extreme part of 


the fat near the rind be white, for if that be of a darkiſh or 
dirty colour, and the lean pale and ſoft, with, ſome ſtreaks of 


* 
. 
ö - 
* 
— 


| | 3 2 we ATR 
To chooſe veniſon 85 
with your knife, in the ſame manner as before directed 
for ham, and in proportion to the ſweet or rank ſmell it is new 
or ſtale. With relation to the other parts, obſerve the colour 


of the meat; for if it be ſtale or tainted, it will be of a black 


colour intermixed with yellowiſh or greeniſh ſpecks. If it be 


4. 


eld che fleſh will be tough and hard, the fat contracted, the 
ho01s large and broad, and the hee] horny and much worn. T 
| ow 
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To choole Murias and Lamb. 


"AK f ſome of the fleſh between your fingers and pinch _- 
if it feels tender, and ſoon returns to its former place it 18 
young; but if it wrinkles, and remain ſo, it is old. The fat 
will alſo, eaſily feparate from the lean if it be young ; but if 
old it will adhere more firmly, and be very clammy and fibrous. 
If it be ram mutton the fat will be ſpungy, the grain. cloſe, 
the lean rough and of a deep red, and when dented by your 
finger will not riſe again. If + the ſheep had the rot, the fleſh 
will be paliſh, the fat a faint white, inclining to yellow; the 
meat will be looſe at the bone, and, if you ſqueeze it hard, 
ſome drops of water reſembling a dew or ſweat, will appear 
on the ſurface. [1f it be a fore-quarter, obſerve the vein in 
the neck, for if it look ruddy, or of an azure colour it is 
freſh ; but if yellowiſh, it is near tainting, and if green, 
it is already fo. As for the hind-quarter, ſmell under the kid- 
ney, and feel whether the knuckle be iff or limber ; for if you 
find a faint or ill ſcent in the former, or an unuſual limberneſs 
in the latter, it is ſtale.] The ſentences included in 28 
will likewiſe be the marks for chooſing lamb; and for chooſi : 
lamb's head, mind the eyes, if they be ſunk or wrinkled, 3 it is | 
tale; ; if plump and e it is new and ſweet. 


To bete veal. 


1 PING RVE the vein in the ſhoulder ; for if it de of a bright | 
= red, or looks blue, it is newly killed; but if greeniſh, 
yellowiſh, or blackiſh, or be more clammy, ſoft, and limber 


than uſual, it is ſtale. Alſo if it has any green ſpots about it, 


it is either tainting or already tainted. If it be wrapped in 
wet cloths it is apt to be muſty ; ; therefore always obſerve to 
ſmell to it. The loin taints firſt under the kidney, and the 
fleſh, when ſtale, will be ſoft and ſlimy. The neck and breaſt _ 
are firſt tainted at the upper end, and when ſo will have a 

duſky, yellowiſh, or greeniſh appearance, and the ſweet- bread 
on the breaſt will be clammy. The leg, if newly killed, will 
{ be ſtiff in the joint; but if ſale, limber, and the fleſh clams - 
my, intermixed with green or yellowiſh ſpecks, The fleſh 
of a bull-calf is firmer grained and redder than that of a cow- 


calf, and the fat more curdled. Te head is known as the : 
lamb's, | | 


To chooſe Butter and Eggs. 


Wis y you buy butter taſte it yourſelf at a venture, and 
do not truſt to the taſte they give you, leaſt you be 
deceived by 4 well taſted and ſcented piece artfully placed in 
| 2 the 
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the lump. Salt butter is better ſcented than taſted, by put- 
ting a knife into it, and putting it immediately to your noſe ; 
but if it be a caſk it may be purpoſely packed, therefore truſt 
not to the top alone, but unhoop it to the middle, thruſt- 
ing your knife between the ſtaves of the caſk, and then you 


cannot be deceived. 


When you buy eggs put che great end to pr tongue; if it 


feels warm, it is new; but if cold it is ſtale; and according 


to the heat or coldneſs of it, the egg is newer or ſtaler. Or 
take the egg, hold it up againſt the ſun or a candle, if the 
white appears clear and fair, and the yolk round, it is good; 
but if muddy or cloudy, and the yolk broken, it is nought. 
Or take the egg and put it into a pan of cold water; the freſher 
it is the ſooner it will ſink to the bottom; but if it be rotten, 
or addled, it will ſwim on the ſurface of the water. The beſt 


way to keep them is in bran or meal; though ſome place their 


ſmall ends downwards in fine wood - aſhes. But for longer keep- 
ing, TOE them in falt will 3 * almoſt in ny 


To chooſe Cheeſe. 


| WI FO you buy cheefe obſerve the coat; for if the cheeſe 


be old, and its coat be rough, rugged, or dry at top, 


it indicates mites, or little worms, If it be ſpungy, moiſt, 


or full of holes, it is ſubje& to maggots. If you perceive on 


the outſide any periſhed place, be ſure to examine its ee 
for the greater part may be concealed. 


To chooſe Houltty. 


To know if a Capon be a true one or not, or whether i it 
be young or old, new or ſtale. 


: J]* A capon be young his ſpurs will be ſhort and blunt, and 


his legs ſmooth : if a true capon, it will have a fat vein on 
the ſide of the breaſt, a thick belly and rump, and its comb will 
be ſhort and pale. If it be new it will have a cloſe bard vent ; 
but if ſtale, an open looſe vent, 


TO chovle a Cock or Heb Turkey, Turkey Poults, &c. 
| 1 F the ſpurs of a turkey cock are ſhort, and his legs black 


and ſmooth, he is young; but if his ſpurs be long, and 
his legs pale and rough, he is old. If long killed, his eyes 
will be ſunk into his head, and his feet feel very dry; but if 
freſh his feet will be limber, "and his eyes lively, For the hen, 
obſerve the ſame ſigns. If ſhe be with egg, ſhe will have an 
open vent; but if not, a cloſe hard vent. The ſame ſigns wil 
crve 


: J ; 


We ComPLeT® Hovstwirs. 5 
ſerve to diſcover the newneſs or ſtaleneſs of turkey poults; and, 
with reſpect to their age, you cannot be deceived. = 


To chooſe a Cock, Hen, &c. - 


: 


be ſure to obſerve that they are not pared or ſcraped to 


be hard and cloſe, it is a ſign of his being newly killed ; but 
if he be ſtale, his vent will be open. The ſame ſigns will 


and comb will be rough ; but if young, ſmooth. _ 


To know if Chickens are new or tale. 


I when ſtale, they will be limber and their vents green. it 
they are ſcalded, or pulled wet, rub the breaſt with your thumb 


ſmooth and ſlippery, ſtale. _ | 
To chooſe a Gooſe, Wild-Gooſe, and Bran- Gooſe. 


| ſtale, dry. Underſtand the ſame of a wild-gooſe, and bran- 
= LT Eo e 4 


To chooſe wild and tame Ducks. 
but thin and lean, when poor ; limber-footed when new ; 


from a tame one, by its foot being ſmaller and reddiſh, 


To chooſe the Buſtard. 


> thoſe already given for the turkey. 


„ Dorters, and Wheat-Ears. Ont 

FRHESE birds, when new, are limber-footed ; when ſtale, 
* dry-footed : when fat, they have a fat rump; when lean, 
a cloſe and hard one; when young, their legs are {mooth 3 when 


old, rough, 


& 


TF a cock be young his ſpurs will be ſhort and dubbed ; {but 


deceive you) but if ſharp and ſtanding out he is old. If his vent 


diſcover whether a hen be new or ſtale; and if old, her legs 


r they are pulled dry, they will be ſtiff when new; but 


or finger, and if they. are rough and {tiff they are new 3 but if 


Ir the bill and foot be red, and the body full of hairs, ſhe is 
old; but if the bill be yellowiſh, and the body has but few 
. hairs, ſhe is young. If new, her feet will be limber, but if 


Tuer fowls are hard and thick on the belly, when fat, 
but dry-footed when ſtale. A wild duck may be diſtinguiſhed 


BSERVE the ſame rules in chooſing this curious fowl, as 


To chooſe the Shuffler, Godwitz, Marle Knots, G alls 5 
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| _ Plover, heidfare, thruſh, mavis, lark, blackbird, &c, 


To chooſe the Pheaſant Cock and Hen. 


—_ _ ſpurs of the pheaſant cock, when young, are ſhort 


1 and dubbed; but long and ſharp when old; when new 
he has a firm vent, when ſtale an open and flabby one. The 

5 pheaſant hen, when young, has ſmooth legs, and her fleſh is 
of a fine and curious grain; but when old her legs are rough, 

and her fleſh hairy when pulled. If ſhe be with egg, her vent 


will be open, if not cloſe. The ſame ſigns, as to newneſs or 


ſtaleneſs, are to be obſerved as were before given for the cock. 


To chooſe Heath and Pheaſant Poults, 
THE feet of theſe, when new are limber, and their vents 
1 white and ſtiff; but when ſtale, are dry-footed, their vents 


n eee "Arid peel 


| To chooſe the Heath Cock and Hen. 


1 HE newneſs or ſtaleneſs of theſe are known by the ſame 


=» ſigns as the foregoing ; but when young their legs and | ; 

bills are fmooth 3 when old Both are rough. „ e 

To chooſe the Woodcock and Snipe. 
T'#tsE fowls are limber-footed when new; but ſtale, dry- 
1 footed: if fat, thick and hard; but if their noſes are 


ſnotty, and their throats mooriſh and muddy, they are bad. 75 
A ſnipe, particularly, if fat, has a fat vent in the fide under 
the wing, and in the vent feels thick. F | 


To choofe the Partridge Cock or Hen. 


: T aner fowls, when young, have black bills, and yellowiſh 


legs; when old, white bills and blueiſh legs; when new, 


a faſt vent; when ſtale, a green and open one, which will 


peel with a touch: if they have fed lately on green wheat, and 
their crops be full, ſmell to their mouths, leſt their crops be 


tainted. 


To chooſe Doves or Pigeons, Plovers, &c. 


FT as turtle-dove is diſtinguiſhed by a bluiſh ring round its 


neck, the other parts being almoſt white. The ſtock- 


dove exceeds both the wood-pigeon and ring-doye in bigneſs. 


The dove houſe pigeons are red leged when old: if new and 


8 fat, limber-footed, and feel full in the vent; but when ſtale, 
their vents are green and flabby. 


After the ſame manner you may chooſe the gray and green 


To 


Te o chooſe Teal and Widgeon. 


Fuzzy, v when new, are limber-footed ; when ſtale, dry- 
footed. Tbick an nd hard on the * if fat; "yt Win and 
ſof t. if lean. 1 | 


To chooſe a Hare. N 


1. the claws of 2 hare are blunt and rugged, and- the clift ä 
4 in her lip ſpread much, ſhe is old; but the oppoſite if young: 


; 1 new and freſh killed, 'the fleſh will be white and ſtiff; if 


ſtale, limber and blackiſh in many places. If the hare be young, 


the ears will tear like a ſneet of brown Paper 3 ; if old, a th are 
3 980 and tough. x 


bs 0 thinks a e 


1 HE newneſs or ſtaleneſs may be known by che ſame ſigns 

as the hate; but in order to diſcover if it be a real leveret, 
feel near the foot on its fore leg, if you find there a knob ot 
ſmall bone, it is a true leveret 3 but if not a hare. 


To chooſe a Rabbet. 


1 a . be old, the claws will be very long and rough, 
and gray hairs intermixed with the wool ; but if young, the 
claws and wool ſmooth ; ; if ſtale, it will be limber; and the fleſn 
= will look blueiſh, having a kind of lime upon it; but if 8 925 
07-4 it will be Riff, and the fleſh white and ** 


of FISH. 


To chooſe Salmon, Trout, Carp, ＋ onch, Pike, Gray- 


lings, Barbel, Chub, aka. I . Ruff, Kel, : 
Shad, &c. 


HE newneſs or l of theſe fh, are known by 2 
colour of their gills, their being hard or eaſy to be opened, 
the Randing out or ſinking of their eyes, their fins being ſlit _ 
or limber, and by ſmelling to their gills. Eels taken in running 


water, are better than thoſe taken In ponds ; of theſe the ily er 
ones are moſt elteemed. 


To chooſe the Turbot. 


I this fiſh be plump and thick, and its belly 1 a cream co- 


lour, it is good; but if thin, and of a blueiſh white on the 
"wy; not fo, 


B 4 15 1 


Je theſe are e thick And ſtiff, and of a cream colour on the 


| bellies of a blueiſh white, they \ will eat very looſe. | 


* bo beſt plaiſe are blueiſh on the belly bat flounders of a 
cream ek. — 55 


1 F "help are new, their gills will be of a livel 1 ſhining wine. 
i 


| their pills will look duſky. and faded, their Toe dull and or 
: down, and their tails limber, | 


. without crumbling ; but the oppoſite when bad. 


'T- AKE the former and open the back to the bone, if it be 


fleaky, they are good. If the latter ſmell well, be of a 8906 
| gloſs, and part well from the bone, they are alſo good, 


Te CompteTe Hover WIr E. 


To 'thioofe Soals,” 


belly, they will ſpend well ; but if thin, limber, and their 


To chooſe Plaiſe and Flounders. 


HEN theſe fiſh are new they are ſtiff, and the eyes look 
lively, and ſtand out; but when ſtale, the contrary. 


To chood Cod and Codling.” 


C* HOOSE thoſe which are thick towards the head, and their 
_ when cut, very white, | 


To chooſe freſh Herrings and Mackerel. 


their eyes ſharp and full, and the fiſh ſtiff; but if Rale, 


To chooſe pickled Salmon. - 


"HE ſcales of this fb, when new and good, are gif 0 
ſhining, the fleſh oily to the touch, and parts in feaks 


To chooſe pickled and Red Herrings 


white, or of a bright red, and the fleſh white, oily, and 


To chooſe dried Ling. 


"HE beſt ſort of dried ling is that which is thickeſt in the 
pole, and the fleſh of the brighteſt yellow. „ 


To chooſe pickled Sturgeon. 


HE veins and griſtle of the fiſh, when good, are of a 
blue colour, the fleſh white, the kin limber, t the fat * 


ee of a pleaſant E and you may cut it without its 
crumblinz. in Mo fl. Wa Of AM fm Wd Tr 


To 
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To G00. Lobes. 


5 7 a lobſter be new, it has a pleaſant ſcent at that part of the 
1 tail which joins to the body, and the tail will, when open- 
ed, fall ſmart like a ſpring; but when ftale it has a rank ſcent, 
and the tail limber and flagging. If it be ſpent, a white ſcurf 

= will iſſue from the mouth and roots of the ſmall legs. If it be 
full, the tail about the middle will be full of hard reddiſh ſkin'd 
meat, which you may diſcover by thruſting a knife between 
the joints, on the bend of the tail. The heavieſt are beſt if 
there be no water in them. The cock is generally ſmaller 
than the hen, of a deeper red when boiled, has no ſpawn or 


: | ſeed under its tail, and the uppermoſt fins within Its te, are 
5 ſtiff and hard. 2 | 


: To chooſe Crab-fiſh, great ind ſmall. | 
\ VIIn they are ſtale their ſhells will be of a duſky 1 


colour, the joints of their claws limber ; they are looſe 
and may be turned any way with the finger, and from under their 
throat will iſſue an ill ſmell; but if otherwiſe Rey A are © good. 


'To chooſe Prawns and Shrimps. 


= they are hard and ſtiff, of a pleaſant ſcent, and their tails 
L turn ſtrongly inward, they are new; but if they are Jim- 


der, their colour faded, of a faint ſmell, and feel ſlimy, they 
are ſtale, 


The ſeaſons for eating al the hore: 8 articles may - 
be {een i in the foregoung ous of fare, for every. month in the Year. 


5 © O 0 K E R Y, Ke. 


GenpraL Dixreriens for Bo1LnG. 
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ET. your pot be very clean; and as a ſeum will ariſe from 
eve thing, be ſure to ſhake a ſmall handful of flour into 
it, which will take all the ſcum up, and prevent any from falling 
down to make the meat black. All ſalt meat muſt be put in 
v water is cold; but freſh meat, not till it boils; and 
ay pounds as your piece weighs, ſo many 8 of an 
it will require in boiling. 


| 
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Jo boil a Tongue. 


85 1 F it be a dry tongue it muſt be laid in warm Water for 
1 "6x hours, then change your. water, and let it lay three hours 
more; the ſecond water muſt be cold, Then take it out and 
boit it three hours, which will be ſufficient. If your tongue 
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| be juſt out of pickle it muſt lay three hours in cold. water, 
1 and boil it ell @ wh ped, ono 2M 
l To boil a Ham. 85 


I Ay your ham in cold water for two hours, waſh it clean, 
and tie it up in clean hay; put it into freſh water, boil 
jt very ſlow for one hour, and then very briſkly an hour and Wl 
an half more. Take it up in the hay, and let it lie in it till 

cold, then rub the rind with a clean piece of flannel, *' 


To boil Houſe Lamb or Fow ls. 
T*nrse are the beſt boiled in milk and water, being tied 


up in a clean cloth well floured. An hour will boll it if 3 
large, and fo in proportion if ſmaller = 


-_ 4 - — 
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To boil Partridges. 


OIL them in a good deal of water, let them boil quick, 
D and fifteen minutes will be ſufficient. For ſauce, take a 
quarter of a pint of cream, and a piece of freſh butter as big 
zs a large walnut; ſtir it one way till it is melted, and pour it 
into the diſh. VVV | | 
Or this ſauce : take a bunch of celery clean waſhed, cut all 
the white very ſmall, waſhitagain very clean, put it into a ſauce- 
pan with a blade of mace, a little beaten pepper, and a very lit- 
tle ſalt; put to it a pint of water, let it boil till the water is 
juſt waſted away, then add a quarter of a pint of cream, and a iſ 
piece of butter rolled in flour; ſtir all together, and when it is 
thick and fine, pour it over the birds. NE gn oo —- ! 
Or this ſauce: take the livers and bruiſe them fine, ſome 
# E chopped fine, melt a little nice freſh butter, then add the 
livers and parſley to it, ſqueeze in a little lemon, juſt give it a 
boil, and pour over your birds. 55 3 q 
Or this ſauce : take a quarter of a pint of cream, the yolk 
of an egg beat fine, a little grated nutmeg, a little beaten mace, i 
a piece of butter as big as a nutmeg, rolled in flour, and one 
ſpoonful of white wine; ſtir all together one way, when fine 
and thick pour it over the birds. You may add a few we : 
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Or this ſauce: take a few muſhrooms, freſh peeled, and 
waſh them clean, put them in a ſauce- pan with a little ſalt, put 
them over a quick fire, let them boil up, then put in a quar- 
ter of a pint of cream and a little nutmeg ; ſhake them toge- 
Ws ther with a very little piece of butter rolled in flour, give it two 
oer three ſhakes over the fire, three or four minutes will do; then 
pour it over the birds. „o OHA, 

Or this fauce : boil half a pound of rice very tender in beef 
ravy ; ſeaſon with pepper and falt, and pour over your birds. 
= Theſe ſauces do for. boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. R 


= To make Partridge Panes. 15 
9 7 7 5 A EE two roaſted partridges and the fleſh of a large fow!, 
= = a little parboiled bacon, a little marrow or ſweet ſuet 
chopped very fine, a few muſhrooms and morels chopped fine, 
ES truffles, and artichoke-bottoms, ſeaſon with beaten mace, pep- 
per, a little nutmeg, ſalt, ſweet-herbs chopped fine, and the 
WE crumb of a two-penny loaf ſoaked in hot gravy ;z mix all well 
WE together with the yolks of two eggs, make your panes on pa- 

per, of a round figure, and the thickneſs of an egg, at a pre- 
per diſtance one from another, dip the point of a knife in the 
volk of an egg, in order to ſhape them; bread them neatly, and 
© bake them a quarter of an hour in a quick oven: obſerve that 
the truffles and morels be boiled tender in the gravy you ſoak 
the bread in. Serve them up for a ſide-diſh, or they will ſerve 
Ito garniſh the above diſh, which will be a very fine one for a 
ein,, 3 KO AY 
Note, When you have cold fowls in the houſe, this makes 
pretty addition in an entertainment. 


. To boil Pheaſants. N 0 
T AE E a fine pheaſant, boil it in a good deal of water, keep 

your water boiling ; half an hour will do a ſmall one, and 
three quarters of an hour a large one. Let your ſauce be ce- 
lery ſtewed and thickned with cream, and a little piece of but- 


all over. Garniſh with lemon. Obſerve to ſtew your celery ſo, 
that the liquor will not be all waſted away before you put your 

ream in; if it wants ſalt, put in ſome to your palate. Es 
To boil pickled Pork. 


\/ ASH your pork, and ſcrape it clean; then put it in when 
the water is cold, and boil it till the rind be tender. 


Ts 


ter rolled in flour; take up the pheaſant, and pour the ſauce oy 
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Io dreſs Greens, Roots, & e. 


| | 8 RE | . - | | | f wo 
1 "i HEN you have nicely picked and waſhed your greens, 
= lay them in a cullender to drain, for if any cold water 


{1 | hang to them they will be tough; then boil. them alone in a 
4g fauce-pan, with a large quantity of water, for if any meat be 
| dioiled with them it will-difcolour them. But ſure not to put 

them in till the water boils. ef 0 


if ">... 000008 en. .- 
18 * A r TER picking it very clean, waſh it in ſeveral waters, Z 
i X put it into a ſauce- pan with no more water than what 5 
if a hangs to it; when it boils up pour the liquor from it, and put 17 
_ --- in a piece of butter and ſome ſalt; then boil it till the ſpinach Wl 
| falls to the bottom; take it up, preſs it very dry, and ſerve it up Wi 
with melted butter. ee ED = 
| To dreſs Carrots. DOTY . 
= ; 8 R APE them very clean, and when the water boils, put 15 
3 > them into your pot or ſauce- pan; if they are young ſpring 
| RM _ carrots, they will be boiled in half an hour, but if large, they 
| will require an hour. Then take them out, ſlice them into 2 
plate, and pour over them ſome melted butter. Y _— 


To dreſs Cabbages, &. 


C'ABBAGE, and all forts of young ſprouts, muſt be boiled 
| in a great deal of water. When the ſtalks are tender, or 
fall to the bottom, they are enough; then take them off, be- 
fore they loſe their colour. Always throw ſalt in your water 
before you put your greens in. Young ſprouts you ſend to table 
| Juſt as they are, but cabbage is beſt chopped and put into 2 
ſauce- pan with a good piece of butter, ſtirring it for about five 
or {1x minutes, till the butter is all melted, and then ſend it to 
table. * „„ . e 
5 Io dreſs Parſnips. | 
B O7L them in a large quantity of water, after they ar 
_#-* cleanly ſcraped, and when they are enough, which may bel 
known by their being ſoft, take them up, and ſeparate from 
them all the ſticky parts; then put them in a ſauce-pan witi 
ſome milk, a proper quantity of butter, and ſome ſalt ; ſet them 
_ over the fire, ſtir them till they are thick, taking great care that 
they do not burn, and when the butter is melted fend them to 
table. | Ph | | ny T | 


7 


table with melted butter in a cup. 


* 


The CoMpLETE HouSsE WIE. 13 


To dreſs Potatoes. 


P or your potatoes into the ſauce- pan with a proper quan- 


tity of water; and when they are enough, which may be 


| known by their ſkins beginning to crack, drain all the water from 


them, and let them ſtand cloſe covered up for two or three mi- 
nutes ; then peel them, place them in a plate, and pour over 
them a proper quantity of melted butter. Or after you have 
peeled them, lay them on a gridiron, and, when they are of 
a fine brown, ſend them to table. Or you may cut them into 
ſlices, fry them in butter, and ſeaſon them with pepper and 


To dreſs Turneps. 


(HEY are beſt boiled in the pot; when they are enough 
put them into a pan with ſome butter and falt, and after 
you have maſhed them ſend them to table. Or, after your tur- 
neps are pared, you may cut them into ſmall pieces, and boil 
them in a fauce-pan with as much water as will juſt cover 
them; when they are enough, put them into a ſieve to drain; 
then put them into a ſauce-pan with a proper quantity of but- 
ter, and, after ſtirring them five or ſix minutes over the fire, 
REI T7 HO: roi... ES. 


To dreſs Broccoli. 


A FT ER you have ſeparated the ſmall branches from the large 
1 ones, and taken off the hard outſide ſkin, throw them 


into water; then place your ſtew- pan, containing a ſufficient | 


quantity of water mixed with ſome ſalt, on the fire, and when 
your water boils put in your broccoli ; when they are enough, 
which may be known by the ſtalks being tender, ſend them to 


To dreſs Aſparagus. | 

J ET all the ſtalks be carefully ſcraped till they look white, 
— cut them of an equal length, and throw them into water; 
ſet your ſtew-pan with a proper quantity of water, having 
ſome ſalt in it, on the fire, and when the water boils, put in 
your aſparagus, after being tied up in ſmall bundles. When 
they are enough, which may be known by their being ſome- 
what tender, take them up, for if they boil too long, they will 
loſe both their colour and taſte. Then cut a round off a ſmall 
loaf, and having toaſted it brown on both ſides, dip it in the 
liquor of the aſparagus, laying it in your diſh. Melt ſome butter, 
and pour it on the toaſt, laying the aſparagus on it * 


———— —— / 


| tained beween the leaves will boil out. When they have boiled 


14 3 The ComPLETE HousEWwITxX. 
diſh, with the bottom part of the ſtalks outward. Put the re- 


maining part of the butter in a baſon, becauſe pouring it over 
the aſparagus makes them greaſy, and ſend them to table. 'l 


15 dreſs F nch Beans. 


＋ A EE your beans, firing them, cut them in two, ant 
then a-croſs, or elſe into four, and then a-crofs, put them 
into water with ſome falt ; ſet your fauce-pan full of water 
cover the fire, cover them clofe, and when it boils put in your 
beans, with a little alt. They will be ſoon done, which you 
may know by their being tender; then take them up before they 
looſe their fine green, and having put them 1 ina Plate, ee — 
to table with butter i in a cup. 


To dreſs e 


Are ER you have twiſted the heads from the ſtalks, = 
; them 15 the ſauce pan with the water cold, placing their 
tops downwards, by which means all the duſt and ſand con- 


about an hour and a half they will be enough; then take them 
and ſend them to table with melted butter } ina n . | 


To dreſs Cauliflowers. 


Cor off all the green part from your flowers, and divide 
f them into four parts, laying them in water for an hour. 
Put ſome milk and water into your ſauce-pan, and ſet it over 
the fire, when it boils put in your cauliflowers, obſerving to 
ſkim your ſauce-pan well. When they are enough, which 
vou may know by the ſtalks being tender, take them up into 2 
cullender to drain. Take a quarter of a pound of buiter, a 


ſpoonful of water, a little flour, and a little pepper and ſalt; 


put them into a ſtew-pan, place it on the fire, ſhaking it often 
till the butter is melted; then take half of the cauliflower, 
divide it into ſmall pieces, and put them into the ſtew- pan, ſha- 
king it often for ten minutes; place the boiled round the ſides 
of the plate, and the ſtewed in the middle; pour the butter you 
ſtewed it in over it, and ſend it to table. | 


Rules to be obſerved i in Roaſting 


E you fire be made in proportion to the piece you are to 
dreſs; that is, if it be a little or thin piece, make a little 

briſk ire that it may be done quick and nice; but if a large joint, 

obſerve to lay a good fire to cake and let it de always clear at 

_ the bottom. TN 

6 | When 
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ding- pan a little diſtance from the fire, which ſtir up and make 
| VV EE 

1 the rib, ſprinkle it with alt for half an hour, dry and 


Whe beef, with the buttered ſide next it. If | 
Wo not ſalt it, but lay it a good diſtance from the fire ; baſte it 


Ind keep it baſting with what drops from it. Take three 


oonfuls of vinegar, a pint of water, a ſhallot, a ſmall piece 
f borie-radiſh, two ſpoonfuls of catchup, and one glaſs of claret, 


Waſte it with this once or twice, then ſtrain it and put it under 


Wour beef; garniſh with borſe-radiſh and red cabbage. 
To roaſt Pork. 5 


diſtance from the fire; and when the flour begins to dry, 


as quick as you can. If a leg, you muſt cut it very deep. 
ley, a ſmall piece of letnon-peel cut ſmall, a piece of butter, 


vhen it is enough, ſend it to table with gravy and apple- ſauce. 


auce. 


Io roaſt a Pig. 


ne burns well at both ends, or till it does, hang a flat iron in 
he middle of the grate. When you find the crackling grows 
ard, wipe it clean with a cloth wet in ſalt and water, and 
date it with butter. As ſoon as the gravy begins to run, put 
ons in the dripping-pan to receive it. When the pig is 
nough, take about a quarter of a pound of butter, put it into 
coarle cloth, and, having made a brifk fire, rub the pig all 


„ ith it, till the. crackling is quite criſp, and then take it 
Jo ine fire, Cut off the head, and cut the pig in two, before 
OO Po, . you 


When your meat is about half done, move it, and the drip- 


t burn briſk ; for the quicker. your fire is, the ſooner and better 


flour it; then butter a piece of paper * thick, faſten it on 
f a rump or ſir-loin, 


Wnce or twice with ſalt and water, then with butter, flour it, 


Ari pork muſt be flqured thick, and laid at firſt a good = 


Wipe it clean. Then with a ſharp knife cut the fkin a-croſs. 
leighten the fire, and put your meat near it; baſte, and roaſt 


hen almoſt done, fill the cuts with grated bread, ſage, par- 
wo eggs, a little pepper, ſalt and nutmeg, mixed together: 


f you roaſt a ſpare-rib, baſte it with a little butter, flour, ane 
age ſhred ſmall. When it it is ready ſend it to table with apple- 


AY your pig in warm milk for a quarter of an hour, and 
wipe it very dry. Take of butter and crumbs of bread, of 
ach a quarter of a pound, a little ſage, thyme, parſley, ſweet 
arjoram, pepper, ſalt, and nutmeg, the yolks of two eggs; 

nix theſe together, and ſew it up in the belly. Flour it very | 
ick; then ſpit it, and lay it to the fire, taking care that your 


Placed one part on each fide, take ſome good butter, melt it, 
mix It with the gravy, the brains bruiſed, and ſome * ſhfed 


Þ 


JF a ſhoulder, daſte it with milk till- half done, then flour 1 
_ thyme, marjoram, parſley, a ſmall onion, a ſprig of ſavory, 2M 
bir of lemon. peel cut very ſmall, nutmeg, pepper, mace, 2 5 
crumbs of bread, four eggs, a quarter of a pound of butter off 


above muſt be put into the Ws and the other into holes made 1 


in the fleſhy part. 


ſible. If it be the breaſt you muſt cover it with the caul, and faſten : 


| bend | it up with melted butter, and garniſhed with lemon. 


5 pepper, cloves, mace, and nutmegs pounded ; three dried muſh 


5 half an hour, baſte it with butter, and dredge it with a little flour 


WW 45 SH your veniſon in vinegar and water, dry it with! i 
duttered paper. Make a briſk fire, lay it down, and baſte | 
| boil it in a ſauce-pan with ſome whole pepper, nutmeg, clov 


and mace. Pour this liquor twice over your veniſon. Hai 1 
your difh on a chafing-diſh of coals to keep it hot. Then tak 


and ſweet ſauce in another, 
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you take it from the ſpit. Then having cut the ears off, and 
placed one at each end, and alſo the under-jaw in two, and 


ſmall, and ſend it to n 
To roaſt Mutton and Lamb. 


EFORE you lay the mutton down, take care to have 1 

clear quick fire; baſte it often, and when it is almoſt done, 
dredge it with a lirtle flour, If it be a breaſt, _ it before "9 . 
* it down. 82 5 


Te 0 roaſt Veal. 


and baſte it with butter. A fillet muſt be ſtuffed with 5 


marrow, mixed with a little flour to make it ſtiff, Half of the 


If it be a loin paper the fat, that as little ef i it may be loſt as pol | ; 
the ſweet-bread on the back ſide of it with a ſkewer. When i it is al 
molt done, take off the caul, baſte and dredge it with a little flour 4 


© 0 roaſt a Hare. 


TAKE crumbs of bread, and ſuet cut ſmall, of each half + 
pound ; ſome parſley and thyme ſhred ſmall ; fome ſalt 


rooms cut ſmall, two eggs, a glaſs of claret, two ſpoonfuls © 
catchup; mix all theſe together, and ſew it up in the belly d 


the hare ; lay it down to a very flow fire, baſte it with milk 
till it becomes very thick; then make a briſk fire, roaſt it fo 


To roaſt Veniſon. 


cloth, and cover it with the caul, or, inſtead of that 


with butter till it is almoſt done. Then take a pint of claretf 


it up, ſtrain the liquor you poured over the venifon, and ſerve | 4 
in the ſame diſh with the veniſon, with good 7 in one dai : 


N 


2% ComeLeTe Hous WI: 15 


IJꝙ0“roaſt Rabbets. 
WV HEN you have lain your rabbets down to the fre, baſte | 
them with good butter, and then dredge them with 
flour, If they are ſmall, and your fire quick and clear, half an 
hour will do them, but if large they will require three quarters 
of an hour. Melt ſome good butter, and having boiled the liver 
with a bunch of parſley, and chopped them ſmall, put half in- 
to the butter, and pour it into the diſh, garniſhing it with the 
To roaſt a Tongue, or Udder. 1 5 
'T 4 K E your tongue or udder and parboil it ; then flick into 

it ten or twelve. cloves, and while it is roaſting, baſte it 


with butter. When it is ready take it up, and ſend it to table 
with ſome gravy and ſweet ſauſe . 


. 5 Io roaſt Mutton like Veniſon. 


35 T Ak E a fat hind- quarter of mutton, and cut the leg like a 1 

5 > haunch of veniſon, rub it well with ſalt- petre, hang it in 

a moiſt place for two days, wiping it two or three times a day 

with a clean cloth. Then put it into a pan, and having boiled 

a quarter of an ounce of all-ſpice in a quart of red wine, pour 

it boiling hot over your mutton, cover it cloſe for two hours; 

take it out, ſpit it, lay it down to the fire, and conſtantly baſte 

it with the ſame liquor and butter. If you have a good quick | 

fire, and your mutton not prodigious large, it will be ready in F 
an hour and a half. Then take it up and ſend it to table with | 

ſome good gravy in one cup, and ſweet ſauce in another, 


ff Mans Fartridges.- - 

LE T them be nicely roaſted, but not too much; dredge them 

with a little flour, and baſte them moderately ; let them 

have a fine froth, let there be geod gravy-ſauce in the diſh, and 
bread-ſauce in baſons made thus: take a pint of water, put in 
a good thick piece of bread, ſome whole pepper, a blade or two 
of mace ;z boil it five or ſix minutes till the bread is ſoft ; then 
take out all the ſpice, and pour out all the water, only juſt 
enough to keep it moiſt ; beat it ſoft with a ſpoon; throw in a 
little ſalt, and a good piece of freſh butter; ſtir it well * 
ſet it over the fire for a minute or two, then put it into a boat. 


To roaſt Woodcocks and Snipes. 


Po them on the ſpit without taking any thing out of them; 
” baſte them with butter, and when the tail begins to drop, 
Put into the diſh to receive it a round of a three - penny log 
RES 5 | toaſted 


: . 
— — — — — 
—ͤ—ñPä — — - — 


on like a pheaſant. Vou may iry ſauſages inſtead of ore 
| balls, 1 
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toaſted brown. When they are done put the toaſt into the diſh, 
with about a quarter of a pint of good gravy ; put the wood- i 
cocks on it, and ſet it over a lamp or chafing-diſh of coals hy 
about _ minutes, and ſend them to table. 3 


To roaſt Pheaſants. 


Prien and draw your pheaſants, and ſinge them, lard one 


with bacon, but not the other, ſpit them, roaſt them fine, 


and paper them all over the breaſt; when they are juſt done, 
flour and baſte them with a little nice butter, and let them 
have a fine white froth; then take them up, and pour good 
gravy in the diſh, and bread · ſauce in plates. | 


Or you may put water- ereſſes nicely, picked and waſhed, and 


juſt ſcalded, with gravy in the diſh, and lay the creſſes under the 
pheaſants, 


Or you may make eelery-ſauce ſtewed tender, frained and 
mixed with cream, and poured into the diſh. 


If you have but one pheaſant, take a large fine fow! about 


the bigneſs of a pheaſant, pick it nicely with the head on, | x 


draw it and truſs it with the head turned as you do a pheaſant's; 


| lard the fowl all over the breaſt and legs with a large piece 
of bacon cut into little pieces; when roaſted put them both into 
a diſh, and no body will know it. They will take an hour in 
doing, as the fire muſt not be too briſk, A Frenchman would 
order fiſh- ſauce 1 to them, but then you yu ſpoil your =: 


To flew a Pheaſant. 


AKE your heat and ſtew it in veal gravy, take arti· 
choke-bottoms parboiled, ſome cheſnuts roaſted and blanch- 


ed: when your pheaſant is enough (but it muſt ſtew till there 
is juſt enough for ſauce, then ſkim it) put in the cheſnuts and 
artichoke-bottoms, a little beaten mace, pepper, and ſalt Juſt 


enough to ſeaſon it, and a glaſs of white wine ; and if you don't 


think it thick enough, thicken it with a little piece of butter 


rolled in flour; ſqueeze in a little lemon, pour the ſauce over 


the pheaſant, and have ſome force-meat balls fried and put into 
the diſh, 


Note, a good 3. will * full as 7 truſſed with the head 


To 'drefs Onclann. 
Ir 1T them Sideways, with a bay-leaf between; baſte them if 
with butter, and have fried crumbs of bread round the diſh, 


Dreſs __ the ſame way, 
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To dreſs Larks. 
5 8 Ir them on a little bird ſpit, roaſt them; when enou; gh, 
; have a good many: crumbs of bread fried, and throw all over 
them ; and lay them thick round the diſ. 

Or they make a very pretty ragoo with fowls mine 5 Grft fry 
the Jarks and livers very nicely, then put them into ſome good 


ravy to ſtew, juſt enough for —_ "I a little red wine. 
— with lemon. „V l 2:07 ul : 


To dreſs Plovers, 


: To: o two plovers take two artichoke: bottoms boiled, ſome n 
8 cheſnuts roaſted and blanched, ſome ſkirrets boiled, cut all 
very ſmall, mix it with ſome marrow or beef-ſuet, the yolks 

of two hard eggs, chop all together, ſeaſon with pepper, "Cal; 
= nutmeg, and a little ſweet-herbs ; fill the bodies of the plovers, 
lay them in a ſauce-pan,' put to them a pint of gravy, a glaſs 
of white wine, a blade or two of mace, ſome roafted cheſnuts 
blanched, and artichoke-bottoms cut into quarters, two or three 
yolks of eggs, and a little juice of lemon; cover them cloſe, and 
let them ſtew very ſoftly an hour. If you find the ſauce is not 
thick enough, take a piece of butter rolled in flour, and put into 
the ſauce, ſhake it round, and when it is thick take up your 
plovers and pour the ſauce over. them. Garniſh with roalted 
cheſnuts, 3 

Ducks are very good done this way. | 

Or you may roaſt your plovers as you do any other fowl, and 
have gravy-ſauce in the diſh. 

Or bolt them in pool celery-ſauce, either white or brown, juſt 
as you like, | 

The ſame way you ey Wen wigeons. 


To roaſt the hind- -quarter of a Pig Lamb- faſhion. 


T* A E E the hind- quarter of a large pig, ſkin it, and when it 
is roaſted, which will be in half an hour, ſend it to table 
with mint: fande, A  fallad, or a Seville orange. = 


To roaſt Pigeons. | | 


T AER a little pepper and ſalt, a ſmall piece of butter, and 
ſome parſley cut ſmall; mix theſe together, put them into 
the bellies of your pigeons, tying the neck ends tight; take ano- 
cher ſtring, faſten one end of it to their legs s and rumps, and the 
other to the mantle-piece. Keep them conſtantly turning round, 
and baſte them with butter. When they are done, take them 
VP, lay them i in a diſh, and the will ſwim with gravy. To 
2 ä | 


<>; = — — 8 — | - OBO” — . 5 | n | 


hy 


three eggs, and as much flour or bread, as will make it of a 


An hour and a quarter will roaſt it if not very large. 


the body, that ĩit may Jook juſt as it did before, ſew up the back, : 
and roaſt it. You may have oyſter-ſauce, celery-ſauce, or juſt 


Firſt, T* K R care that your fire be very clear, before you 5 


at the ſame time, a diſh placed on a chafing- diſn of hot coals to if 
put your meat in as faſt as it is ready, and carry it to the table 
covered hot. 
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e To roaſt a Gooſe. 


pepper and ſalt, and a bit of butter; mix theſe together, 

and put it into the belly of the gooſe. Then ſpit it, ſinge it 
with a bit of white paper, dredge it with a little flour, and baſte 
it with butter. When it is done, which may be known 1 5 
; leg being tender, take it up, and pour through it two glaſſes of 
= 


a _ | 


T AK E a quarter of a pound of lean veal, a little thyme, 
_ * parſley, ſweet marjoram, a ſprig of winter ſavory, a bit of 
| lemon-peel, one onion, a nutmeg grated, a dram of mace, a lit- iſ 
tle ſalt, and half a pound of butter; cut your herbs very ſmall, 


Fins cut it down the back, and with a ſharp penknife 


or a pound of veal, as much grated bread, half a pound of ſuet 


the yolks of two eggs; mix all together, with a little pepper 


zs you pleaſe; but good gravy in the diſh, and gnnim with : 
lemon, is as good as any thing. Be ſure to leave the pinions on, 


for that cauſes it to be both ſmoked and burnt. 


r 


Ax a little ſage, and a ſmall anion chopped ſmall, ſome 


1 


wine, and ſerve it up in the ſame diſh, and apple ſauce in 


To roaſt a Turkey, 


, F * * 


pound your meat as ſmall as poſſible, and mix all together with : 


proper conſiſtence. Then fill the crop of your turkey with it, 
paper the breaft and lay it down at a good diftance from the fire. 


To roaſt a Turkey the genteel way. 


= bone it, then make your force-meat thus: take a large fowl, 


Cut and beat very fine, a little beaten mace, two cloves, half a i 
nutmeg grated, about a large tea-ſpoonful of lemon- peel, and 


and falt, fill up the places where the bones came out, and fill 


| General Directions for Broiling. 


lay your meat on the gridiron. ; 
Secondly, Turn your meat, when it is down, quick, having, 


Thirdly, Obſerve never to baſte any thing on the gridiron, 


T 5 


V ou may ei 


— + OW 
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Io broil Steaks, 


W HEN you have made a clear briſk fire, make your gridiron 
very 


clean, put ſome hot coals frdm the fire into a cha- 
fing-dita, and place a diſh over them, in order to receive your 


ſteaks when ready; take rump-ſteaks, which ſhould be about 


half an inch thick; after you have thrown over them a little 

pper and falt, place them on the gridiron, and do not turn 
them till that fide be done; when you have turned them you 
will ſoon perceive a fine gravy laying on the upper part of the 
ſteak, which you muſt carefully preſerve, by taking the ſteaks, 
when ready, warily from your gridiron, and placing them in 


your diſh: then covering your diſh, ſend them hot to table 


with the cover on. Some, before they take the ſteak from the 
gridiron, cut into the diſh a ſhalot or two, or a fine onion, and 
alittle vinegar, = Sts Es as MOR 


Io broil a Pigeon. 


th r ſplit and broil them with a little pepper and | 
ſalt; or you may take a ſmall piece of butter, a little pep- 
per and ſalt, and having put it into their bellies, tie both ends 


| cloſe. Then lay them on your gridiron, taking care to place it 


high, that they may not burn; and when they are ready, ſend 
them to table with a little melted butter in a cup. 


To bake a Pig. 


TAKE your pig, flour it well, and having buttered your 
* diſh, lay your pig into it, and put it into the oven, When 


ha, 


it is ready, and you have drawn it out of the oven, rub it 
all over with a buttery cloth; then put it again into the 


oven, and when it is dry take it out, lay it in your diſh, 
and cut it up. Take the gravy which remains in the diſh you 
baked it in, after you have ſkimmed off the fat ; mix it with 
ſome good gravy, a ſufficient quantity of butter rolled in flour, 


and a glaſs of white wine; ſet it on the fire, and as ſoon as it | 


boils, pour it into the diſh with the brains and the ſage which 
was roaſted in its belly) - , 


To bake a Leg of Beef. 


T Ak E a leg of beef, cut it and break the bones put ĩt into 


an earthen pan with a ſpoonful of whale pepper, a few 
cloves and blades of mace, two onions, and a bundle of ſweet- 
herbs; cover it with water, and having tied the pot down cloſe 
with brown paper, put it into the oven to bake, When it is 
enough, ſtrain it thro? a ſieve, and pick out all the fat and ſinews, 
putting them into a ſauce-pan with a little gravy, and à piece of 

oy ES C3 „% ͤ 0. 
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butter rolled in flour. Set the ſauce- pan on the fire, ſhaking it 
often, and when it is thoroughly hot, pour it into the diſh, and 
; — It to table, 8 


"ww 


To bake an Os 8 Cheek. bee Fa 


0¹ BSERVE the ſame direCtions 3 as TIO e given for baking A 
leg of. beet. 


Sauce for boiled Ducks © or  Rabbets. | 


T AKE Aa ſufficient quantity of onions, peel them, and boil 
them in a large quantity of water: when they are about 
| Half boiled, throw that water away and fill your ſauce-pan with 


half milk and half water, in which let, them boil till they are 


enough; then take them up into a cullender, and when they 
are drained, chop them with a knife; put them into a ſauce-pan 
with a piece of butter rolled in flour; ſet the ſauce-pan over the 
fire, ſhaking it often till the butter is melted, then pour it over 
your boiled ducks or rabbets, and ſend them to table. 


Sauce for a boiled Turkey. 


T AE E a piece of white bread, put it into a quart of water, 
with a blade of mace, a little pepper and ſalt, and a bit of 
onion. Boil it to a pint; ſtrain it, and add to it the yolk of an 
egg beat, a piece of butter rolled in flour, and a glaſs of white 
wine. Garniſh with forced - meat balls and ayers. Or garniſh 
your dith with lemon. | 


Sauce for a boiled Gooſe. . 


y o uU may either make onion-ſauce as directed for boiled | . 
ducks, &c. or you may boil ſome > and then ſtew 
| it a ſmall time in butter. | | | 


Sauce for roalt Veniſon. 


= AKE a a pound of lean beef, and a quarter of a pound of 
5 lean bacon, cut into ſmall pieces; put it into a ſtew- pan 
7 with three pints of water, a bunch of ſweet-herbs, and an onion; 
boi it till half is conſumed. Strain it, and add to it two ſpoon- BW 
fuls of catchup, as much opfier-liquary and thicken it with 
brown butter. Or, : 
Take half the crumb of a bauen loaf, a VERT ſtick of cin- 
namon, ſome mace and nutmeg, and a race of ginger, put 
theſe into a ſauce-pan with a pint of water; boil it, beat it very 
fine, and ſtrain it through a ſieve, adding to it half a pint of red 
wine, and lweeten ] it to your taſte. 


Different 
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Different Sauces for a Hare. 


1 * k E ſome good gravy, and a proper quantity of butter 
rolled in flour; when it is melted pour it into your diſh. 
Or take half a pound of butter, put it into a ſauce- pan, ſet it 
over the fire, keeping it continually ſtirred till the butter is 
melted, and the ſauce thick; then take it from the fire and 
pour it into the diſh. Or take a pint of red wine and half a 
pound of ſugar, and after it has ſimmered about a quarter of an 
hour over fire, pour it into the diſh. 


Different Sauces for : a pig. 


1 * Ak E a a good piece of crumb of bread, a little whole pep- 
per, and a blade of mace, boil theſe about ſix minutes in a 
pint of water; then pour off the water, take out the ſpice, and 
beat up the bread with a proper quantity of butter, Some add a 
few currants, a glaſs of wine, and a little ſugar. Or take the 
gravy which dropped from the pig, half a pint of good beet gravy, 


three ſpoonfuls of catchup, and a piece of butter rolled in flour ; 5 


boil theſe together, and mix it with the brains of the pig. Tf | 


| you have not gravy enough from the pig, you __ ſupply its 
place by ſewing the petty-toes. 8 


Sauce for Larks. 


1 ak E for every dozen of larks, a quarter of a pound of 
butter, the crumb of a halfpenny loaf rubbed ſmall ; when 
the butter is melted put in your bread, keeping it conſtantly 

ſtirring till it becomes brown; then drain it c ce a fave, 55 
and place i it round your larks. | 


To make a Soup. 


AK E a leg of beef, and boil it down with ſome ſalt, a bun- 
de ot ſweet herbs, an onion, a few loves, a bit of nut- 
meg; boil three gallons of water to one; then take two or three 

pounds of lean beef cut in thin ſlices ; then put in your ftew-pan 

a piece of butter as big as an egg, and flour it, and let the pan 
be hot, and ſhake it till the butter be brown ; ; then lay your beet 
In your pan over a pretty quick fire, cover it cloſe, give it a turn 
now and then, and ſtrain in your ſtrong broth, with an anchovy 
or two, a handful of ſpinach and endive boiled green, and 
drained and ſhred groſs ; then have pallets Joe 4 boiled and 
cut in pieces, and toaſts fried and cut like dice, and forced- 
meat balls fried : take out the fried becf, and put all the reſt to- 
gether with a little pepper, and let it boil a quarter of an hour, 


and ſerve it up with a Xnuckle of veal, or a owl boiled in the 
middle. 6 
; C 4 
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lery and ſpinach, and your ſtrong broth, ſeaſoning it to your 


in chips of French bread dried by the fire, and ſerve it with a 
French roll toaſted in the middle. e 


Parr whitings, flounders, and grigs, put them in a gallon 
ſweet-herbs, a little onion, and boil them to pieces, and ſtrain 
them out of the liquor; then take a large carp, and cut off the 
bread over it, butter a diſn well, put it in an oven, and bake it; 
all the ſhells ſmall, and the ſpawn of a lobſter, putting them to 
the ſoup, and if you pleaſe, ſome gravy; and give them a boil 


the tops of French rolls dried, beat and ſifted, and give it a boil 


. balls, putting your baked carp into the middle of the 


Jobſter in it; garniſh the diſh with lemon and ſcalded greens, 


| keep them ftirring, that they do not burn; then, having boil- 


A . 


Another Gravy: ſoup. - 


ff db leg of beef, and a piece of the neck, boil it till yeu 
have all the goodneſs out of it; then ſtrain it from the meat; 
take half a pound of freſh butter, and put it in a ſtew- pan, and 
brown it, adding an onion ſtuck with cloves, ſome endive, ce- 


palate with ſalt, pepper, and ſpices ; let it boil together, and put 


To make Craw-fiſh or Lobſter-ſoup. 
of water, with pepper, falt, cloves, mace, a bunch of 


Aſh of one fide of it, and put ſome eel to it, and make forced- 
meat of it, and lay it on the carp as before; dredge grated 


take an hundred of craw-fiſh, break all the ſhells of the claws 
and tails, and take out the meat as whole as you can ; then break 


together, and ſtrain the liquor out into another ſauce-pan, with 


up to thicken z then brown ſome butter, and put in the tails 
and claws of your craw-hiſh, and ſome of your forced-meat 


diſh, and pour your ſoup on boiling hot, and your craw-fiſh or 


A Faſting-day Soup. 


T AK E ſpinach, ſorrel, chervil, and lettuce, and chop them 
4 a little; then brown ſome butter, and put in your herbs, 


ing water over the fre, put to it a very little pepper, and ſome 
falt, a whole onion ſtuck with cloves, a French roll cut in 
ſiices and dried very hard, ſome piſtachia kernels, blanched and 
ſhred fine, and Jet all boil together; then beat up the yolks of 
eight eggs with a little white wine and the juice of a lemon 
mix it with your broth, toaſt a whole French roll, and put it in 
the middle of your diſh, pouring your ſoup over it; garniſh your 
diſh with ten or twelve poached eggs, and ſcalded ſpinach. 


K — —— ————— — — 
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e Savoury Balls. j 
| T AKE part of a leg of lamb or veal, and ſcrape it fine, with 
1 the ſame quantity of minced beef-ſuet, a little lean bacon, 
ſweet-herbs, a ſhallot, and anchovies ; beat it in a mortar till it 
is as ſmooth as wax: ſeaſon it with ſavoury ſpice, and make it 
into little balls. e | | 


158 Another Way. f 
MAKE the fleſh of a fowl, beef. ſuet, and marrow, the ſame 
: quantity; fix or eight oyſters, lean bacon, ſweet-herbs and 
WW favoury ſpices ; pound it, and make it into little balls, 
l A Cauldlefor fretPyes. — 
AKE ſack and white wine alike in quantity, a little ver- 
Juice and ſugar, boil it, and brew it with two or three 


: eggs, as buttered ale; when the pyks are baked, pour it in with 
Wa funnel, and ſhake it together. © © 


Z ear for ſavoury Pyes. 


T AKE claret, gravy, oyſter-liquor, two or three anchovies, 
a faggot of ſweet-herbs and an onion; boil it up and thicken 


* alled for. | 
A Ragoo for made Diſhes, 


AE E claret, gravy, ſweet-herbs, and ſavoury ſpice, toſs 
up in it lamb- ſtones, cock's- combs, boiled, blanched, and 
fliced, with fliced ſweet-meats, oyſters, muſhrooms, truffles, 


| * thicken theſe with brown butter, uſe it when call. 
led for. 5 F; os 
e To make Plumb Pottage. 
AK E a leg and ſhin of beef to ten gallons of water, boil it 
very tender, and when the broth is ſtrong, ſtrain it out; 
vipe the pot, and put in the broth again; ſlice fix penny loaves 
hin, cutting off the top and bottom; put ſome of the liquor to 
t, cover it up, and let it ſtand a quarter of an hour, and then 
put it in your pot; let it boil a quarter of an hour, then put in 
ve pounds of currants; let them boil a little, and put in five 
pounds of raiſins, and two pounds of prunes, and let them boil 
ill they ſwell, then put in three quarters of an ounce of mace, 
alf an ounce of cloves, two nutmegs, all of them beat fine, 
nd mix it with a little liquor cold, and put them in a very little 
hile; then take off the pot, and put in three pounds of ſugar, 
little ſalt, a quart of ſack, a quart of claret, and the juice of 


it with brown butter, then pour it into your ſavoury pyes when | 


iy — 2 . 
my © 2-4. 
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bread, if you pleaſe; pour them into earthen pans, and ws 


| 1* * ſeveral knuckles of mutton, a knuckle of veal, a ſhin 


the pot cloſe, and ſet it on the fire; 
ſkim it well, 
then ſtrain it thro' a cullender, when it is cold take off the fat, 
and ſet it on the fire again, and ſeaſon it with ſalt, a few cloves, 
pepper, a blade of mace, a nutmeg quartered, a bunch of ſweet- 
Herbs, and a pint of gravy; let all theſe boil up for half an hour, 
and then ſtrain it; put ſpinach, ſorrel, green peas, aſparagus, 
or artichoke- bottoms, according to the time of the year; then 


- fliced thin and fried, and put them in, ſome muſhrooms, and : 
French bread dried and cut in little bits, ſome forced-meat balls, 


garniſh the diſh with coleworts and any ſcalded * 


— 
—— 


wo — — 
n — 


Bench. AA — — — — 
2 . 
* 


r 
5 — 


T* a quart of white peas, a piece of neck- beef, and 


very ſmall leek ; ſhred the herbs a little, and put them into 2 
butter, but the butter muſt be very hot before you put in yout 


two or three anchovies, ſome ſalt and pepper to your taſte, a 
 fprig of mint rubbed in ſmal], and let it all boil together till 


the diſh; then pour your Portage over all, and ſerve to the 


8 HA E E ſonie Dil upon two or three ounces of butter, put 


not ſtir it; when it turns brown; put in the liquor you intend 


two or three lemons ; you may thicken with ſago inſtead of 
ny for ron. / . 


A Soup or Nu ene ; 


of beef, and put to theſe twelve quarts of water, cover 
let it not boil too faſt ; 
and let it ſtand on the fire twenty-four hours; 


thicken it up with the yolks of three or four eggs; have in rea- 
dineſs ſome ſheep's tongues, cock's-combs and ſweet-breads, 


and ſome very thin flices of bacon; make all theſe very hot, and 


To make Peas Pottage. ER 


four quarts of fair water boil them till they are all to 
pieces, and ſtrain them through a cullender ; then take a hand- 
ful or two of ſpinach, a top or two of young coleworts, and a 
frying-pan, or ſtew- pan, with three quarters of a pound of freſh 


herbs ; let them fry a little while, then put in your liquor, and 


you think it is thick enough; then have in readineſs ſome forced- 


meat, and make three or fourſcore balls, about the bigneſs of S 
large peas, fry them brown, and put them in the diſh you ſerve 
it in, and fry ſome thin ſlices of bacon, put ſome into the diſh, 
and ſome on the rim of the diſh, with ſcalded ſpinach : fry ſome f 


roaſts after the balls are brown 26d hard, and break them into 


table. 


"T6 burn Butter. 5 


it into a hot frying- pan that it may hiſs; let it oil, and 0 


1 


* 
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to thicken, and keep it ſtirring; boil it well, or it will taſte 
tax. : 30 7 "1 MAT 0207 eee 

Io make ſtrong Broth to keep for uſe. 
Take part of a leg of beef, the ſcrag end of a neck of 
1 mutton, break the bones in pieces, put to it as much 
Vater as will cover it, and a little ſalt; when it boils ſkim it 
clean, and put into it a whole onion ſtuck with cloves, a bunch 
of ſweet-herbs, ſome pepper, a nutmeg quartered ; let theſe 
boi] till the meat is boiled in pieces, and the ſtrength is boiled 
out of it; then put to it two or three anchovies ; when they 
are diſſolved, ftrain it out, and keep it for any ſort of haſh or 
fricaſe. %%% nite oe owed #4 Xx 


8 To make Forced- melt. 
T ** E part of a leg of mutton, veal, or beef, and pick off 
the ſkins and fat, and to every pound of meat put two 
pounds of beef-ſuet ; ſhred them together very fine, then ſea- 
ſon it with pepper, ſalt, cloves, mace, nutmeg, and ſage; put 
all into a ſtone mortar, and to every two pounds of meat, put 
half a pint of oyſters, and ſix eggs well beaten; then mix them 
all together, beat it very well, and keep it in an earthen pot for 
your uſe ; put a little flour on the top, and when you roll them 
up Rour your Hands: th htm r 


To ſtew a Rump of Beef. | 
QT UFF the under part of the beef with forced-meat made of 
” grated bread, beef-ſuet, ſweet-herbs, ſpice, anchovy, a little 
ſalt, freſt oyſters or muſhrooms, and two or three eggs beaten 
fine to mix up with the ſtuffing ; then put it into a pot to ſtew, 
with as much water as will near cover it, ſome whole pepper, 


of mace; take up the beef, and ſeparate all the fat, putting in 
a pint of ſtale beer, with a good quantity of ſtrong gravy, and 
et it ſte in a ſmall quantity of liquor; it muſt be turned once 
or twice: fry ſome crumbs of bread brown, ſtrain the liquor, 
and put in theſe crumbs to thicken it; then put in your gravy 
and not before; let it juſt ſimmer a little; you may put in ſome 
Joyſters, muſhrooms, and ox's palate : this requires fix or ſeven 
hours ſtewing. Make ſome ſauce of the liquor. 


1 Beef Royal. ge 
T AKE a ſurloin of beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, ſeaſon it all over with 


ſalt, pepper, mace, cloves, and nutmeg, all beat fine, ſome le- 
mon-peel cut ſmall, and ſome ſweet-herbs; in the mean time 
ake a ſtrong broth of the bones, take a piece of butter Ed's 

„* Os ; little 


d 


three or four cloves, and a little ſhred nutmeg, or a few blades 
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Nitle flour, brown it, put in the beef, keep it turning often till it it 
CY is brown, then ſtrain the broth, put all together into a pot, put 
in a bay-leaf, a few truffles, and ſome ox- palates cut ſmall ; co- 
ver it cloſe, and let it ſtew till it is tender, take out the beef, 
ſkim off all the fat, pour in a pint of claret, ſome fried oyſters, an 
anchovy, and ſome gerkins ſhred ſmall ; boil all together, put 
In the beef to warm, thicken your ſauce with a piece of butter 
rolled in flout, or muſhroom powder, or burnt butter. Lay 
your meat in the diſh, pour the ſauce over it, and ſend it to 
* 1 *. may be eat either hot or cold. 5 


To roaſt a Rump of Beef. 


1 * T your beef lie two days in alt, then waſh it, and lay it 

one hour in a quart of red wine and a pint of elder vinegar, 
with which baſte the beef very well while it is roaſting; then 
fake two pallets well boiled, and fliced thin; make your-ſauce 
with burnt butter, gravy, 6 oytters; z to which add : 
the FRO and ſerve it up. 


j 


To roaſt a Low of Mutton. 


In LAY off the ſkin, and when it drips, dredge it with rite 

bread and mole-hill- thyme powdered; do ſo till it is enough: 
you may run a Jong caſe-knife into the fleſh on the inſide, and 
Ruff the whole full of forced- meat, with bread, herbs, lemon- : 
Peel, and an egg beat up; make ſavoury ſauce. 8 


To make Hodge podge. 


i uf AK E 2 piece of beef, fat and lean together about a pound, 

a pound of veal, a pound of ſcrag of mutton, cut all into 
little pieces, t it on the fire, with two quarts of water, an : 
| ounce of barley, an onion, a little bundle of ſweet-herbs, three 
or four heads of celery waſhed clean and cut ſmall, a little mace, 
two or three cloves, ſome whole pepper, tied all in a muſlin rag, 
and put to the meat three turneps pared and cut in two, a large ih 


carrot ſcraped clean and cut in fix pieces, a little lettuce cut 


ſmall, put all in the pot and cover it cloſe. Let it ſtew very 
foftly over a flow fire five or fix hours; take out the ſpice, 
ſweet-herbs, and onion, and pour all into a ſoup diſh, and ſend 
it to table; firſt ſeaſon it with ſalt. Half a pint of green peas, WW 
when it is the ſeaſon for them, is very good. If you let this 
| boil faft, it will waſte too much; ; therefore you cannot do it too J 
flow, if it does but ſimmer. 


4 


To make Pocket Soup. 


T Ak x a leg of veal, ſtrip off all the ſkin and fat, then taks 
all the muſcular or flethy parts clean from the bones. 
Boil t this fleſh in three or four gallons of water till it comes to 1 
eg 
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ſtrong jelly, and that the meat is good for nothing. Be ſure to 
keep the pot cloſe covered, and not do too faſt; take a little out 
in a ſpoon now and then, ry wi find it is a good rich 
jelly, ſtrain it through a ſieve into a clean 
it is cold, take off all the ſkin and fat from the top, then pro- 
vide a large deep ſtew - pan with water boiling over a ſtove, then 
take ſome deep china- cups, or well · glazed earthen - ware, and 
fill theſe cups with the jelly, which you muſt take clear from 
the ſettling at the bottom, and ſet them in the ſtew - pan of wa- 
ter. Take great care that none of the water gets into the cups; 
if it does, it will ſpoil it. Keep the water boiling gently all che 
time, till the jelly becomes as thick as glue, take them out and 
let them ſtand to cool, and then turn the glue out into ſome new 
coarſe flannel, * hich draws out all the moiſture ; turn them in 
ſix or eight hc..cs on freſh flannel, and fo do till they are quite 
dry. Keep it ia a dry warm place, and in a little time it will 
be like a dry hard piece of glue, which you may carry in your 
pocket without getting any harm. The beſt way is to put it 
into little tin boxes. When you uſe it, boil about a pint of wa- 
ter, and pour it on a piece of glue about as big as a ſmall walnut, 
titirring it all the time till it is melted. Seaſon with ſalt to your 
= palate; and if you choole any herbs, or ſpice, boil them in the 
Vater firſt, and then pour the water over the glue, 
f IJ Teo roaſt a Breaſt of Mutton. op 
| A Breaſt of mutton dreſſed thus is very good; the forced- meat 
muſt be put under the ſkin at the end, and then the ſkin 


pinned down with thorns ; before you dredge it, walh it over 
with a bunch of feathers dipt in eggs. „„ 
Io roaſt a Shoulder of Mutton in Blood. 
Cur the ſhoulder as you do veniſon, take off the ſkin, let 
it lie in the blood all night; then take as much powder of 
W weet- herbs as will lie on a {ix-pence, a little grated bread, ſome 
pepper, nutmeg and ginger, a little lemon-peel, the yoow of 


per all together with ſame of the blood, and ſtuff the meat | 
hick with it, and lay ſome of it about the mutton; then wrap 


ith blood till it is near roaſted ; then take off the caul, dredge it, 
ind baſte it with butter, and ſerve it to the table with veniſon-ſauce 
n a baſon. If you do not cut it veniſon-faſhion, yet take off tha 
Kin, becauſe it eats tough; let the caul be ſpread while it is 
arm, or it will not do well; and next day when you are ta 
le it, wrap it up inacloth that has been dipped in hat water: 


ke Mr ſauce, take ſome of the bones of the breaſt, chop them, and 
es. Nut to them a whole onion, a bay-leaf, a piece of lemon- peel, 
e or three anchovies, with ſpice that pleaſe ; ſtew theſe, then 


ng dd ſome red wine, oyſters and muſhrooms, 


To 


earthen pan. When 


wo eggs boiled hard, and about twenty oyſters and ſalt; tem 


Phe caul of the ſheep round the ſhoulder ; roaſt it, and baſte ig 
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1 knife, grate ſome nutmeg over it, and lay it in a diſh, before 
a good fire; then grate ſome crumbs of bread, ſome ſweet-herbs 


| flour over it, and juſt before it is done do the ſame, baſte it and 
dredge it. Take half the liver, the lights, the heart and tongue, 


water; firſt ſhake ſome flour over the meat, and ſtir it together, 


à little flour, a little pepper and falt, and what runs from the 
| half a ſpoonful of vinegar, pour it into your diſh, lay the head 
the liver cut thin, with ſome ſlices of bacon broiled, and lay 


7 round. as head. Garniſh the diſh with OY and ſend it to 


or two quartered, and two or three bay- leaves; put them in a 

 Riew-pan, with water near enough to cover them; let it ſtew 

till it is almoſt enough, and then put in a bottle of ſtale beer, | ( 
or half red wine and half beer; it may ſtew two hours be- 


of red wine, boil 4 it and {kim it before 10 put 1 it in. 


5 Cor. a bind quarter of lamb into thin ſlices, fenſon it with 


o raiſins of the ſun ſtoned, half a pound of currants, two or 


tichoke- bottom or two, with prunellas, damſons, gooſerries A 
| and cloſe the Pye; when 'tis baked make a caudle for it. 


To dreſs a Lamb's Head. 


N ou the head and pluck tender, but don't let the ler be 40 
much done. Take the head up, hack it croſs and croſs with 


rubbed;-a little lemon-peel chopped fine, a very little pepper 
and ſalt, and baſte it with a little butter: then throw a little 


chop them very ſmall, with ſix or eight ſpoonfuls of gravy or 
then put in the gravy or water, a good piece of butter rolled in 
head in the diſh; ſimmer all together a few minutes, and add 


in the middle of the mince-meat, have ready the other half of 


T0 PIE a Head, Chine, and. Neck of Veniſon. 


F. IRST take off all the fat, then cut it in pieces to your lik- 
ing, and ſeaſon it with your compound ſeaſoning, an onion 


fore this is in, and one after; burn a quarter of a pound of but- 2 


ter pretty thick with the liquor of the veniſon, and mix it wich Þ 1 
it when you ſerve it: the fat taken off muſt be put in ſome time WF" 


before the veniſon has done ſtewing. If you put in beer inſtead 


A Lamb Pye. 


ſweet-ſpices, and lay it in the pye, mixed with half a pound 


three Spaniſh potatoes boiled, blanched, and ſliced; or an at- 


A Chicken Pye. 


Ak E ſix ſmall chickens; roll up a piece of butter in ſweet- 
ſpice, and put it into them; then ſeaſon them, and lay 
them in the pye, with the marrow of two bones, with fruit and 

preſerves; as the lamb Pye, with a eaudle, 4 1 
8 un 


* „ " 
z ˙⅛ T— —— 


The ComPLETE HOUSEWIT E. 31 


A Lumber Pye. 


T AEK E a pound and a half of fillet of veal, and mince it with 
+ the ſame quantity of beef - ſuet; ſeaſon it with ſweet- ſpice, - 
five pippins, an handful of ſpinach, and a hard lettuce, thyme 
and parſley ; mix it with a penny white loaf grated, the yolks of 
eggs, fack and orange-flower water, a pound and a half of cur- 
rants and preſerves, as the lamb pye, with a caudle, An umble 
pye is made the ſame way. e e 


* 
Ton e. 
ALF a peck of flour will make the walls of a goole py 'N 

1 Raiſe your cruſt juſt big enough to hold a large gooſe ; firſt. 
have a pickled dried tongue boiled tender enough to peel, cut 
| off the root, bone a gooſe and a large fowl : take half a quarter 
of an ounce of mace beat fine; a large tea-ſpoonful of beaten pep- 
per, three tea-ſpoonfuls of ſalt ; mix all together, ſeaſon your 

W fowl and gooſe with it, then lay the fowl in the gooſe, and the 

tongue in the fowl, and the gooſe in the ſame form as if whole, 

Put half a pound of butter on the top, and lay on the lid. This 

pye is delicious, either hot or cold, and will keep a great while. 

A lice of this pye cut down acroſs makes a pretty little {ide-diſh 

RT NEE oe een 

| CY T a hind-quarter of lamb into thin ſlices ; ſeaſon it with 

| — ſavoury ſpice, and lay them in the pye with a hard lettuce | 
and artichoke- bottoms, the tops of an hundred of aſparagus : 


lay on butter, and cloſe the pye. When it is baked, pour into 
It a lear, . Ta or mo Woe, a 


A ſweet Lamb or Veal Pye. 
F IRST make a good cruſt, butter the diſh, and lay in your 
bottom and ſide cruſt ; then cut your meat into ſmall pieces; 


and ſtrewed over, then lay a layer of meat, and ſtrew according 
to your fancy, ſome currants clean waſhed and picked, and a 
few railins ſtoned, all over the meat; lay another layer of 
meat, put a little butter at the top, and a little water, juſt 
enough to bake it and no more. Have ready againſt it comes 
but of the oven, a white-wine caudle made very ſweet, and fend 


It to table hot. 
A Mutton Pye. an 
Q E AS ON your mutton-ſteaks with ſavoury ſpice ; fill the pye, 
lay on the butter, and cloſe the pye: when it is baked, tols 
MY up 


eaſon with a very little ſalt, ſome mace and nutmeg beat fine, 


it. It does better than an unboiled ham, If you put two large 
fovls in, they will make a fine pye; but that is according to. youſ 
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up a handful of chopped capers, cucumbers and oyſters, in gra · 


vy, anchovy, and drawn butter. 


| Another. 5 5 | 
T AKE a loin of mutton, take off the ſkin and fat of the in. 
41 fide, cut it into ſteaks, ſeaſon it well with pepper and ſalt 
to your palate, Lay it into your cruſt, fill it, pour in as much 
water as will almoſt fill the diſh; then put on the cruſt, and 
bake it well. . e eee 


A Beef. ſteak Pye. 


T AK E fine rump-fteaks, beat them with a rolling-pin, then 
1 ſeaſon then with pepper and ſalt, according to your palate. 
Make a good cruſt, lay in your ſteaks, fill your diſh, then pour i 
in as much water as will half fill the diſh. Put on the cruſt, i 


: F' Ak E ſome cold boiled ham, and ſlice it about half an inch 
| thick, make a good cruſt, and thick, over the diſh, and lay 
a layer of ham, fhake a little pepper over it, then take a large 
young fowl clean picked, gutted, "waſhed, and ſinged: put all 
little pepper and ſalt in the belly, and rub a very little ſalt on 
the outſide ; lay the fowl on the ham, boil ſome eggs hard, put 
in the yolks, and cover all with ham, then ſhake - fome pepper 
on the ham, and put on the top-cruſt, Bake it well, have ready 
when it comes out of the oven, ſome very rich beef gravy, ee 
to fill the pye; lay on the cruſt again, and ſend it to table hot, 
A freſh ham will not be ſo tender; fo that I always boil my ham 
one day and bring it to table, and the next day make a pye of 


company, more or leſs. The larger the pye, the finer the meat 
eats. The cruſt muſt be the ſame you make for a veniſon paſty, 
You ſhould pour a little ſtrong gravy into the pye when you make 
it, juſt to bake the meat, and then fill it up when it comes out 
of the oven. Boil ſome truffles and morels and put into the 
pye, which is a great addition, and ſome freſh muſhrooms, d 
dried ones. | I | 55 OS 


4 A Pigeon Pye, 


E T your pigeons be very nicely picked and eleaned, featol 
* them with pepper and ſalt, and put a good piece of nn 
freſh butter, with pepper and ſalt in their bellies ; lay them i 
our pan, the necks, gizzards, livers, pinions, and hearts, la 


between; put as much water as will almoſt fill the diſh, lay of 


1 
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the top-cruſt, and bake it well Thi is the beſt way to make a 
pigeon pye; but the French fill the pigeons with a very high 
force-meat, and lay force-meat balls round the inſide, with aſpa- 
ragus-tops, artichoke-bottoms, muſhrooms, truffles and morels, 
and ſeaſon high; but that is according to different palates. To 

the former ſimple method ſome add the yolk of an egg boiled 
hard, and a beef-ſteak in the middle, 1 1 


8 To make a Giblet Pye. 

| T AKE two pair of piblets nicely cleaned, put all but the 
1 livers into a fauce-pan, with two quarts of water, twenty 
corns of whole pepper, three blades of mace, a bundle of ſweet- 
herbs, and a large onion; cover them cloſe, and let them ſtew 
very ſoftly till they are quite tender, then have a good cruſt ready, 
cover your diſh, lay a fine rump ſteak at the bottom, ſeaſoned 
with pepper and ſalt; then lay in your giblets with the livers, 


and ſtrain the liquor they were ſtewed in. Seaſon it with ſalt, | 


| and pour it into your pye; put on the lid, and bake it an hour 


— 


Io wake a Duck Pye. 

5 M- k E a puff-paſte cruſt, take two ducks, ſcald them and 
make them very clean, cut off the feet, the pinions, the 
neck, and head, all clean picked and ſcalded, with the gizzards, 

i livers and hearts; pick out all the fat of the inſide, lay a cruſt 
all over the diſh, ſeaſon the ducks with pepper and ſalt, inſide 
and out; lay them in your diſh, and the giblets at each end 
ſeaſoned; put in as much water as will almoſt fill the pye, lay on 

| the cruſt, and bake it, but not too much 
ut To make a Chicken Pye. 

_— ff TE pf 
y M AE E à puft-paſte cruſt, take two chickens, cut them to 
pieces, ſeaſon them with pepper and ſalt, a little beaten _ 
ul Pace, lay a force-meat made thus round the fide of the diſh: _ 


take half a pound of yea], half a pound of ſuet, beat them quite 
fine in a marble mortar, with as ma y crumbs of bread ; ſeaſon 
it with a very little pepper and falt, an anchovy with the liquor, 
cut the anchovy to pieces, a little lemon- peel cut very fine and 
ſhred ſmall, a very little thyme, mix all together with the yolk of 
an egg, make ſome into round balls, about twelve, the reſt lay 
round the diſh, Lay in one chicken over the bottom of the 
diſh, take two ſweet-breads, cut them into five or fix pieces, lay 
them all over, ſeaſon them ic pepper and falt, ftrew * . 


is The Courttre Hobszwirk. 


them half an ounce of truffles and morels, two or three artichoke. 
| bottoms cut to pieces, a few cock's-combs, if you have them, a 
palate boiled tender and cut to pieces; then lay on the other part 
of the chicken, put half a pint of water in, and cover the pye; | 
bake it well, and when it comes out of the oven, fill it with 
good gravy, lay on the cruſt, and ſend it to table. As 


Io make a Cheſhire Pork Pye. 
T * K E a loin of pork, ſkin it, cut it into ſteaks, ſeaſon it 
4 with ſalt, nutmeg, and pepper; make a good cruſt, lay a 
layer of pork, then a large layer of pippins pared and cored, a 
little ſugar, enough to ſweeten the pye, then another layer of 
pork; put in halt a pint of white wine, lay ſome butter on the 
top, and cloſe your pye. If your pye be large, it will take a pint 


ol white wine. 


To make a Devonſhire Squab Pye. - 
A/FAKE a good cruft, cover the diſh all over, put at the bot- 
tom a layer of ſliced pippins, ſtrew over them ſome ſugar, 
then a layer of mutton-ſteaks cut. from the loin, well ſeaſoned 
with pepper and falt, then another layer of pippins; peel ſome i 
__ onions and flice them thin, lay a layer all over the apples, then a 
layer of mutton, then pippins and onions, pour in a pint of wa- 
ter ; ſo cloſe your pye and bake it, | 5 


A Battalia Pye. 


mT AKke four ſmall chickens, four ſquab pigeons, four ſucking if 
rabbets; cut them in pieces, ſeaſon them with ſavoury ſpice, 
and lay them in a pye, with four ſweet-breads ſliced, and as 
many ſheep's-tongues, two ſhivered palates, two pair of lamb- 
ſtones, twenty or thirty cock's. combs, with ſavoury balls and 
oyſters. Lay en butter, and cloſe the pye. A lear. 5 


: A Neat's-Tongue Pye. 

H Ir boil the tongues, blanch and flice them; ſeaſon them 
. with ſavoury ſpice, with balls, ſliced lemon and butter, 
and cloſe the pye. When it is baked pour into it a ragoo. 


To make Mince Pies the beſt way. 


1 AE E three pounds of ſuet ſhred very fine, and chopped as 

| * ſmall as poſſible, two pounds of raiſins ſtoned, and chopped 
as ne as poſhble, two pounds of currants nicely picked, hs = 
Dp ny lubpbeo, 


be 
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bbed, and dried at the fire, half a hundred of fine pippins, 
red, cored, and chopped ſmall, half a pound of fine ſugar 
punded.fine, a quarter of an ounce of mace, a quarter of an 

Wnce of cloves, two large nutmegs, all beat fine; put all to- 
ther into a great pan, and mix it well together with half a pint 
brandy, and half a pint of ſack ; put it down cloſe in a ſtone- 

Wt, and it will keep good four months. When you make your 

Wes, take a little diſh, ſomething bigger than a ſoup-plate, lay 

very thin cruſt all over it, lay a thin layer of meat, and then a 

Win layer of citron cut very thin, then a layer of mince-meat, 

da thin layer of orange. peel cut thin, over that a little meat, 
Wuceze half the juice of a fine Seville orange or lemon, and 
ur in three ſpoonfuls of red wine; lay on your cruſt, and 
ee it nicely. Theſe pyes eat finely cold. If you make them in 
le patties, mix your meat and ſweet- meats accordingly. If 
u chooſe meat in your pyes, parboil a neat's tongue, peel it, 
Id chop the meat as fine as poſſible, and mix with the reſt; or 
o pounds of the inſide of a ſirloin of beef boiled. | 


To pickle Oyſters. 


ak a quart of oyſters, and waſh them in their own li- 
= quor very well, till all the grittineſs is out; put them in a 
Nuce- pan or ſtew- pan, and ſtrain the liquor over them, ſet them 
In the fire, and ſkim them; then put in three or four blades 
mace, a ſpoonful of whole pepper-corns : when you think 
ey are boiled enough, throw in a glaſs of white wine; let them 
Wave a thorough ſcald ; then take them up, and when they are 
ld, put them in a pot, and pour the liquor over them, and 
Neep them for uſe. Take them out with a ſpoon. Cockles 

d muſcles may be pickled the ſame way, . 15 | 


To collar Eels. | 


Ak E your eel, and cut it open; take out the bones, cut off 

> the head and tail, and lay the eel flat on a dreſſer; ſhred EY 
ge as fine as poſſible, and mix it with black pepper beat, nut- 
27 grated, and falt, and lay it all over the eel, and roll it up 
ard in little cloths, and tie it up- tight at each end: then ſet 
ver ſome water with pepper and ſalt, five or fix cloves, three 
four blades of mace, a bay-leaf or two; boil it and the bones 
nd head and tail together ; then take out the head and tail, 
nd put it away, and put in your eels, and let them boil till 
ey are tender; then take them out of the liquor, and boil the 
quor longer ; then take it off, and when it is cold put it to 
our eels, but do not take off the little cloths till you uſe them. 


rr 


_ 
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pot is full, and your Jobſter all in; bake it about an hour and ali 


when 1 comes out of the oven, and fil it up with clarified * . 
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To pot Lobſters. 


T AKE 2 dozen of large lobſters ; take out all the meat of 
their tails and claws after they are boiled ; then ſeaſon them 
with beaten pepper, ſalt, cloves, mace, and nutmeg, all finely 
beaten and mixed together; then take a pot, put therein | 
layer of. freſh butter, u _ which put a layer of lobſters, and 

then ſtrew over ſome ſea oning, and repeat the fame till your 


half, then ſet it by two or three days, and it will be fit to ea 
It will keep a month or more, if you pour from it the liquq i 


t it with vinegar. 


Hung Beef. 


Ak E 2 1 brine with bay-ſalt, petre-ſalt, and; pump 
water, and ſteep therein a rib of beef for nine days; thei 
hang i it up in a chimney where wood or ſaw-duſt is burnt ; whe 
it is a little dry, waſh the outſide with blood two or three time I 
to make it look black, and when it is ares enough. hou it ſe 


uſe. 

T AKE is head, waſh and: four i it very clean, then ſcoteh! 
1 with a knife, firew a little ſalt on it, and lay it ona ſten 
pan before the Are. wich ſomething behind it; throw away tl 
water that runs from it the firſt half hour, then ſtrew on it ſom 
nutmeg, cloves, mace, and ſalt, and baſte it often with butte 
turning it till it is enough, If it be a large head it will tak 
four or five hours roaſting ; then take all the gravy of the fi 
as much white wine, and more meat gravy, ſome horſe-radill 
one or two eſchalots, a little flic'd ginger, ſome whole peppt 
1 mace, and nutmeg, a bay leaf or two; beat this liqu 
up with butter and the liver of the fiſh boiled, broke, 2 
ſtramed into it with the yolks of two or three eggs, ſon; 
oyſters and ſhrimps, balls made of fiſh and fried fiſh round il 

_ Garniſh with lemon and borſe-radiſh, e 


To pickle Ox Palates, 


＋ * KE your palates and waſh them well with ſalt in the v 

ter, and put them in a pipkin, with, water and ſome {: 
and when they are ready to boil ſkim them very well, and þ 
into them whole pepper, cloves and mace, as much as will g 
them a quick taſte : when they are boiled tender (which willt 
quire four or five hours) peel them and cut them into ſmall piece 


and ler them ccol ; then make the pickle of white wine vines 


To roaſt a Co@'s Head. 


— 
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and as much white wine; boil the pickle, and put in the ſpi-e 
a8 was boiled in the palates, adding a little freſh ſpice : put in fix 
or ſeven bay-leaves, and let both pickle and palates be cold be- 
fore you put them together; then keep them for uſe. 


To make a Ragoo of Pig's Ears. 
T: a quantity of pigs-ears, and boil them in one half 
1 wine and the other water; cut them in ſmall pieces, then 
Wbrown a little butter, and put them in, and a may deal of 
Woravy, two anchovies, an eſchalot or two, a little muſtard, and 
Wome flices of lemon, ſome ſalt and nutmeg ; ſtew all theſe to- 
Wocther, and ſhake it up thick. Garniſh the diſh with barberries. 


To Ragoo Hogs Feet and Ears. 

3 T AKE your feet and ears out of the pickle they are ſouſed in, 
: or boil them till they are tender, then cut them into little 
Jong thin bits about two inches long, and about a quarter of an 
Winch chick: put them into your ſtew pan with half a pint of 
Good gravy, a glass of white wine, a good deal of muſtard, a 
Wood piece of butter rolled in flour, and a little pepper and 
Milt: ſtir all together till it is of a fine thickneſs, and then diſn 
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\AKE beef and ſeaſon it with ſalt, pepper, and ſpice, and 
put in a pound with a pint of claret, then roll it up with 
ape, and bake it in this liquor with brown bread. 5 


| To make collared Beef, 


AEK E a flank of beef, ſalt it with white ſalt, and let it lie 
forty-eight hours; then waſh it, and hang it in the wind 
to dry twenty-four hours; then take pepper, ſalt, cloves, mace, 
nutmegs, and falt-petre, all beaten fine; mix them together, 
and rub it all over the inſide ; roll it up hard, and tie it faſt with 
tape; put it in a pan with a few bay-leaves, and four pounds 
pf . covering the pot with rye- paſte ; bake it with houſhold 


Oyſter Loaves. 3 N 
i Take a quart of middling oyſters, and waſh them in their 
a own liquor; then ſtrain them through a flannel, and put 
em on the fire to warm; then take three quarters of a pint of 
May and put to the oyſters, with a blade of mace, a little 
| [white pepper, a little horſe-radiſh, a piece of Jean bacon, and 
baff a lemon; then ſtew them leiſurely, Take three penny- 


2 D 3 loaves, 
al | 5 ; K 


* 
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loaves, and pick out the crumb clean; then take a pound 
butter, and ſet on the fige in a ſauce-pan that will hold t 
loaves, and when it is melted, take it off the fire, and let 
| ſettle; then pour off the clear, and ſet it on the fire again wil 
the loaves in it, turning them about till you find them criſp z the 
put a pound of butter in a frying- pan, and with a dredging. b 
duſt in flour till you find it of a reaſonable thickneſs, then m 
that and the oyſters together; when they are ſtewed enou 
take out the bacon, and put the oyſters into the loaves; th 
put them into a diſh, and garniſh the loaves with the oyſters yi 
cannot get in, and with ſlices of lemon; and when you hi 
thickened the liquor, ſqueeze in lemon to your taſte; or y 
may fry the oyſters with batter to garniſh the loaves. x 


0 To ſtew Oyſters in F rench Rolls. 


T Ak E a quart of large oyſters; waſh them in their owl 
liquor, ſtrain it, and put them in it with a little ſalt, ſoſ 
pepper, mace, and ſliced nutmeg ; let the oyſters ſtew a lit 
with all theſe things, and thicken them up with a great deal 
butter; then take ſix French rolls, cut a piece off the top, and tai 
out the crumbs; take your oyſters boiling hot, and fill the roi 
full, ſet them near the fire on a chafing-diſh of coals, and i 
them be hot through; as the liquor ſoaks in, fill them up will 
more, if you have it, or ſome hot gravy : ſo ſerve them up ili 
ſtead of a pudding. ns — 


8 Ae , ls OO 
R AISE an high pye, then cut a fillet of veal into three 

four ſlices, ſeaſon it with ſavoury ſpice, a little min 
ſage and ſweet- herbs; lay it in the pye with flices of bacon 
the bottom, and betwixt each piece lay on butter, and cloſe 
8 "Hp e #6 8 


A A ſavoury Veal Pye. 
FAE E a breaft of yea], cut it into pieces, ſeaſon it with pl 
per and falt, lay it all into your cruſt, boil fix or ei 
eggs hard, take only the yolks, put them into the pye here a 
there, fill your diſh almoſt full of water, put on the lid, a 


: = A Turkey Pye. | 1 
Ben E the turkey, ſeaſon it with ſavoury ſpice, and lay it 
the pye with two capons, or two wild-ducks cut in pieces 

fill up the corners; lay on butter, and cloſe the pye. 


Rs e all 


x : . : 
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A Florendine of a Kidney of Veal, 
Sn RED the kidney, fat and all, with a little ſpinach, parſley 
D and lettuce, three pippins and orange- peel; ſeaſon it with 
ſweet-ſpice, ſugar, a good handful of currants, two or three 
grated biſkets, ſack, orange-flower-water, and two or three eggs; 
mix it into a body, and put it into a diſh, being covered with g 


puff-paſte ; lay on a cut-lid, and garniſh the brim. 
A Marrow Pudding. 


BT a quart of cream or milk, with a ſtick of cinnamon, 

a quartered nutmeg and a large blade of mace; then mix it 
with eight eggs well beat, a little ſalt, ſugar, ſack, and orange- 
flower-water ; ſtrain it; then put to it three grated biſkets, an 
handful of currants, as many raiſins of the ſun, the marrow of 
two bones, all in four large pieces; put it into a diſh, having 
the brim thereof garniſhed with puff- paſte, and raiſed in the 
oven; then lay on the four pieces of marrow, knots and paſtes, 
WS fliced citron and lemon- peel. 


A Calves-Feet Pudding. 

if ds calyes-feet, ſhred them very fine, and mix them with 
= a penny-loaf grated and ſcalded with a pint of cream 
put to it half a pound of ſhred beef-ſuet, eight eggs, and a 
handful of plumped currants ; ſeaſon it with ſweet-ſpice and 
| ſugar, a little ſack, orange-flower-water, and the marrow of 
two bones; then put it in a veal caul, being waſhed over with 
batter of eggs; then wet a cloth and put it therein; tie it cloſe 
up; when the pot boils, put it in; boil it about two hours, and 
turn it in a diſh, ſticking in it ſliced almonds and citron ; let the 
ſauce be ſack and orange-flower-water, with lemon, juice, ſugar 

and drawn butter. 5 „ . 


Jen A * 
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To ſtuff a Shoulder or Leg of Mutton with Oyſters, 
* A KE a little grated bread, ſome beef. ſuet, yolks of hard eggs, 
three anchovies, a bit of an onion, ſalt, pepper, thyme, 
winter- ſavoury, twelve oyſters, and ſome nutmeg grated : mix 
all theſe together, ſhred them very fine, and work them up with 
raw egps, like a paſte ; ſtuff your mutton under the ſkin in the 
| thickeſt place, or where you pleafe, and roaſt it; for ſauce 

take ſome of the oyſter liquor, ſome claret, two or three an- 
chovies, alittle nutmeg, a bit of onion, and the reſt of the oy- 


ſters : ſtew all theſe together, then take out the onion, and put 
1; under the mutton, PO 


D 4 Another 
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. Rus Method. 


8 TUFF a leg of mutton with mutton-ſuet, ſalt, pepper, nut- 
D meg, and the yolks of eggs; then roaſt it, ſtick it all over 
with cloves, and when it is about half done, cut off ſome of the 
under-ſide of the fleſhy end in little bits, put theſe into a pipkin 
with a pint of oyſters, liquor and all, a little ſalt and mace, and 
half a pint of hot water: ſte w them till half the liquor is waſted, 
then put in a piece of butter rolled in flour, ſhake all together, 
and when the mutton is enough take 1 it up 3 pour! this ſauce over 
it, and n it to table. 


To dreſs Murton the Turkiſh v Way. 


Fi Is r cut your. meat into thin flices, then waſh it in vinegar, 
and put it into a pot or ſauce-pan that has a cloſe cover to 
it, put in ſome rice, whole pepper, and three or four whole 
onions ; let all theſe ſtew together, ſkimming it frequently: when 
it is enough, take out the onions, and ſeaſon it with ſalt to your 
| Palate, lay: the mutton in the diſh, and pour the rice and W 
over It. | 
Note, The neck or hog are the beſt | joints to dreſs this way, 
Put into a leg four quarts of water, and a. quarter of a pound of 


rice: to a neck two quarts of water, and two ounces of rice. 


Io every pound of meat allow a quarter of an hour, being cloſe 
covered. If you put in a blade or two of mace, and a bundle 
of ſweet-herbs, it will be a great addition, When it is juſt 
enough put in a piece of butter, and take care the rice don't 
| burn to the pot. Inu all theſe things you ſhould lay ſkewers at 
the bottom of the pot to lay you? meat on, that it may not 
tick. - | 


120 for boiled Mutton. 


T AKE 2 piece of liver as big as a pigeon's egg and boil it 
=» tender, with half a handful of parſley and a few ſprigs of 
pot thyme, with the yolks of three or four. eggs boiled hard ; 
bray them with a ſpoon till they are diſſolved; then add one an- 
chovy waſhed and ſtripped from the bone, thyme, beaten pep- 
per and grated nutmeg, with a little ſalt ; put all theſe together 
in a ſauce- pan, With a glaſs of white wine, and the gravy that 
- has drained from your leg of mutton after it is taken out of the 
pot, or a quarter of a pint of the liquor the mutton is boiled in: 
mix it all together, and give it a bot}, then beat it up with three 
. ounces of butter: you may add a tea-{poonful of vinegar, which 
takes off a ſweetneſs it is apt to have: it is beſt to make the 
ſauce thick, or it will be too thin when the mutton is cut. 


To 


To make a Mutton-Haſh. 


C UT your mutton in little bits as thin as you can, ſtrew a 
little flour over it, have ready ſome gravy (enough for ſauce) 
wherein ſweet-herbs, onion, pepper and ſalt, have been boiled; 


ſtrain it, put in your meat, with a little piece of butter rolled in 


flour, and a little ſalt, a eſchalot cut fine, a few capers and ger- 


kins chopped fine, and a blade of mace ; toſs all together for 


a minute or two, have ready ſome bread toaſted and cut into thin 


ſippets, lay them round the diſh, and pour in your haſh. Gar- 
niſh your diſh with pickles and horſe-radiſh 


Note, Some like a glaſs of red wine, or walnut pickle. You 
may put juſt what you will into a haſh. If the fippets are toaſted 


it is R T7 
| To dreſs Pigs Petty-toes. 


P UT your petty-toes into a ſauce- pan, with half 5 los 4 


water, a blade of mace, a little whole pepper, a bundle of - 


ſweet-herbs, and an onion. Let them boil five minutes, then 


take out the liver, lights, and heart, mince them very fine, grate | 
a little nutmeg over them, and ſhake a little flour on them; let 


the feet do till they are tender, then take them out and ſtrain 


I the liquor; put all together with a little ſalt, and a piece of but- 


ter as big as a walnut, ſhake the ſauce-pan often, let it ſimmer 


five or ſix minutes, then cut ſome toaſted ſippets and lay round 
the diſh, lay the mince-meat and ſauce in the middle, and the 
petty-toes ſplit round it. You may add the juice of half a le- 


mon, or a very little vinegar. =") 
EL 1 boil a Pike. 85 5 8 
Cor open the pike, gut it, and ſcour the outſide and inſide 


very well with ſalt, then waſh it clean, and have in readi- 
neſs the following pickle to boil it in; water, vinegar, mace, 


whole pepper, a bunch of ſweet-herbs, and a ſmall onion ; 


there muſt be liquor enough to cover it; when the liquor boils 
put in the pike, and make it boil ſoon, (half an hour will boit a 
very large pike ;) make your fauce with white wine, alittle of the 
liquor, two anchovies, ſome ſhrimps, lobſter or crab; beat and 


mix with it grated nutmeg, and butter floured to thicken it; 


pour your ſauce over the fiſh, garniſh with horſe-radiſh and 


ſliced lemon, 


Soles to ſtew, 
V Tur our ſoles are waſhed, and the fins cut off, put them 
Into tew pan, with no liquor but a quarter of a pint 
of white wine, ſome mace, whole pepper and ſalt; when they 


The ComeLeTt® Houstwirs. 41 


— en cha — a ' 5 is 
n 2 A ——_— - = —— — — — 
PPP — WITH r & 9 
. \ FERC | 9 ö 
Mas i 5 = _— — 


— v2029-aie — _ — 
— T 


"my 


5 ; diſh. 


42 The CoMPLETE Houszwir E. 


are half flewed, put in ſome thick cream, and a little piece of 

butter dipped in flour; when that is melted, put in ſome oy. 
ſters with their liquor; keep them often ſhaking, till the fiſh and 
oyſters are enough, or that the oyſters will break; ſqueeze ina 
little pico of lemon, give them a | ſeald, and pour it into the 5 


'To roaſt a Pike. 


T* A Kk E a large pike, gut it, clean it, and lard it with eel ad = 
bacon, as you lard a fowl ; then take thyme, ſavoury, ſalt, 
mace, nutmeg, ſome crumbs of bread, beef-ſuet, and parlley; = 
ſhred all very fine, and mix it up with raw eggs; make it nl 
along pudding, and put it in the belly of your pike ; few uM 
the belly, and diſſolve the anchovies in butter, baſting it with 
it; put two ſplints on each ſide the pike, and tie it to the ſpit; 
melt butter thick for the ſauce, or if you pleaſe, oyſter-ſauce, Gy 
and bruiſe the eee in it. Garniſh with lemon. (Cl 


To roaſt a Pike in. embers. 


| Wy nex y: your fiſh is ſcaled, and well dried in a cloth, make 
| a pudding With ſweet- herbs, grated bread, and onion 
wrapt up in butter; put it into the belly, and ſewit up, tun 
the tail into the mouth, and roll it up in white paper, and then 
in brown, wet them both, and tie them round with packthread; 
then rake it up in the embers; and let it lie two or three hours 
then take it up, and take the pudding out of the belly; mix 
with lauce, ſuch as is uſually made for fiſh, and ſerve it up. 


A Ragoo of Sweet breads. 


T* your ſweet-breads and ſkin them; put ſome butter i 
the frying-pan, brown it with flour, and put the {weet 
breads in; ſtir them a little, and turn them then put in ſom! 
| ſtrong broth and muſhrooms, ſome pepper, ſalt, cloves ant 
' mace ; let them ſtew half an hour; ; then put in ſome forced 
meat balls, ſome artichoke-bottoms cut ſmall and wm; mak 

2 it thick, and ſerve it up with ſliced lemon. 1 


1 Ragoo of Oyſters. 


p UT into your ſtew- pan a quarter of a pound of butter, an 
let it boil ; then take a quart of oyſters, ſtrain them fron 
their liquor, and put them to the butter; let them ſtew with! 
bit of eſchalot ſhred very fine, ſome grated nutmeg, and a litt. 
ſalt; then beat the yolks of three or r four eggs with the oyſte 
liquor, and half a pound of butter 3 ſhake all very well togt 
ther till *tis thick, and ſerve it up with ſippets, and garniſh i 

with ſliced lemon. 
1 


— 
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To mumble Rabbets and Chickens. 

P UT into the bellies of your rabbets, or chickens, ſome par- 

ſley, an onion, and the liver; ſet it over the fire in a ſtew- 
pan with as much water mixed with a little ſalt as will cover 
them; when they are half boiled take them out, and ſhred the 
parſley, liver, and onion ; tear the fleſh from the bones of the 
rabbet in ſmall flakes, and put it into the ftew-pan again with a 
very little of the liquor it was boiled in, a pint of white wine, 
ſome 'gravy, half a pound or more of butter, and ſome grated 
| nutmeg ; when it is enough ſhake in a little flour, and thicken 


* 


it up with butter. Serve it on ſippets. 


„ To ſtew Muſhrooms. 5 
T Ak E ſome ſtrong broth, ſeaſon it with a bunch of ſweet- 
1 herbs, ſome ſpice and anchovies, ſetting it over the fire 

till it is hot; then put in the muſhrooms, and juſt let them boil 
up; then take the yolks of eggs, with a little minced thyme, 

parſley, and ſome grated nutmeg ; and ſtir it over the fire till it 

is thick, Serve it up with ſliced lemon. 3 

; To collar a Calf's Head. 

Fake acalf's head with the ſkin and hair upon it; ſcald it to 

1 fetch off the hair; parboil it, but not too much; then get it 

clean from the bones while it is hot; you muſt ſlit it in the fore- 

part; ſeaſon it with pepper, ſalt, cloves, mace, nutmeg, and 
ſweet-herbs, ſhred ſmall, and mixed together with the yolks of 
three or four eggs; ſpread it over the head, and roll it up hard. 

Boil it gently for three hours, in juſt as much water as will cover 

it; when it is tender it is boiled enough. If you do the tongue, 

firſt boil it and peel it, and ſlice it in thin flices, and likewiſe the 
palate, putting them and the eyes in the inſide of the head be- 
fore you roll it up. When the head is taken out, ſeaſon the pickle 
with ſalt, pepper, and ſpice, and give it a boil, adding to ita pint 
of white wine, and as much vinegar. When it is cold, put in 

the collar; and when you uſe it, cut it in ſlices 


8 8 To collar Cow- heels 


AE E five or ſix cow- heels or feet, and bone them while 
they are hot; lay them one upon another, ſtrewing ſome 
ſalt between; then roll them up in a coarſe cloth, and ſqueeze 
in both ends, and tie them up very hard; boil it an hour and an 
half; then take it out, and when it is cold, put it in common 
ſouce drink for brawn. Cut off a little at each end, it looks 
better, Serve it in ſlices, or in the collar, as you pleaſe. 


A Tanſy. 


a 
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A Tanfy. 


Pour a | quart of cream or milk with a ftick of cinnamon, a 
quartered ,nutmeg, and a large blade of mace; when half 


T cold, mix it with twenty yolks of eggs, and ten whites; ſtrain 
it, then put to it four grated biſkets, half a pound of butter, 2 


pint of ſpinach- juice, a little tanſy, ſack, orange- flour- water, 
ſugar, and a little ſalt; then gather it to a body over the fire, 


and pour it into your diſh, being well buttered: when it is 
baked turn it on a pye- plate; ſqueeze on it an orange, grate on 
ſugar, and garniſh it with fliced orange and a little tanſy. Made 


in a diſh, cut as you pleaſe, 


To make a Tanſy to ) bake. 


AKE twenty eggs, but eight whites, beat the eggs very 
well, and ſtrain them into a quart of thick cream, one 


ö nutmeg, and three Naples biſkets grated, as much juice of ſpi- 
nach, with a ſprig or two of tanſy, as will make it as green as 


graſs ; ; ſweeten it to your taſte ; then butter your difh very well, 


and ſet it into an oven, no hotter than for cuftards; watch it, | 
and as ſoon as it is done, take it out of the oven, and turn it 
on a pye-plate ; ſcrape ſugar, and ſqueeze orange upon it. 
Garniſh the diſh with. orange and lemon, and ſerve up. 1 


To make a Gooſberry Tanſy. 


p vr ſome freſh butter in a frying-pan ; when it is melted put 


into it a quart of, gooſberr{es, fry them till they are tender, 


and break them all to maſh; then beat ſeven eggs, but four | 
whites, a pound of ſugar, three ſpoonfuls of ſack, as much 
cream, a penny-loaf grated, and three ſpoonfuls of Baie © ; mix 
all theſe together, then put the gooſberries out of the pan to 
them, and ſtir all well together, and put them into a ſauce-pan B 


to thicken ; then put butter into the inn n and fry them 


brown : ſtrew ſugar on the top. 


To make an Apple T iſe, 


1 three pippins, ſlice them round in thin ſlices, and 
them in butter; then beat four eggs, with fix ſpoon- | 


fuls of” cream, a little ie endet, nutmeg, and ſugar; ſtir them 
together, and pour it over the apples; let it fry a little, and 


turn it with a Nele Garnifh with nde © and fugar & ſtrewes 
over it. 


Scotch Collops. : HE 


Cor your. collops off a fillet of veal ; cut them thin, hack 

them and fry them in freſh butter; then take them out and 
brown your pan with butter and flour, as you do for a foup. Do 
not make it too thick; put in your collops and ſome bacon cut 
thin and fried, and ſome forced-meat balls fried, ſome muſh- 
rooms, 


x 
8 
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rooms, oyſters, artichoke-bottoms, ſliced lemon, and ſweet- 


breads, or lamb-ftones ; ſome ſtrong broth, gravy, and thick 
butter ; toſs up all together. Garniſh the diſh with fliced lemon. 


Another Method. 


\UT thin flices out of a leg of veal, as many 28 you think 
2 will ſerve for a diſh, hack them, and lard ſome with bacon, 
and fry them in butter; then take them out of the pan, and 
keep them warm ; clean the pan, and put into it half a pint-of 
oyſters, with their liquor, ſome ſtrong broth, one or two eſ- 
chalots, a glaſs of white wine, two or three anchovies minced, 
ſome grated nutmeg ; let theſe have a boil up, and thicken it 
with four or five eggs and a piece of butter; then put in your 
collops, and ſhake them . 40 till it is thick; put dried fip- 
W pets on the bottom of the diſh, and put your: na in, and fo 
5 many as you pleaſe of the things i in your green 5 5 


Another Method. 


£4 T AKE the ſkin from a fillet of veal, and eut it in thin eel- 

= lops, hack and ſcotch them with the back of a knife, lard 
half of them with bacon, and fry them with a little brown butter; 
then take them out, and put them into another toffing-pan z 1 
then ſet the pan they were fried in over the fire again,, and wth 
it out with a little ſtrong broth, rubbing it with your Jadle, 
chen pour it to the collops ; do this every pan full till all are 


; fried; then ſtew and toſs them up with a pint of oyſters, two 


i anchovies, two ſhivered palates, cock's combs, lamb- ſtones, and 
W ſweet- breads, blanched and fliced, ſavoury balls, onions, a fag- 
got of ſweet-herbs ; thicken it with brow butter, and garniſh 


it with lemons. 
Another Method. 


1] C UT thin flices of a fillet of veal, and hack them; then FR 
the yolks of four eggs; beat a little melted butter, a little falt, 
and ſome nutmeg, or lemon- peel grated in it; then dip in each 
collop, lay them in a pewter-diſh, flour them, and let them lie till 
you want them. Put a bit of butter in the frying- pan, and your 
collops, and fry them quick, ſhaking them all the while to keep 
the butter from oiling; then pour it into a ſtew-pan covered 
cloſe, and keep it warm; then put to them ſome good gravy, 
= ſome muſhrooms, or what elſe you like, a bit of butter, toſs it | 
1 up thick, and ſqueeze an orange over | 


To drefs a Fillet of Veal with gelle 


F OR an alteration, take a ſmall fillet of veal, cut what collops 
you want, then take the udder and fill it with force-meat, 
roll it round, tie it with a packthread acroſs, and roaſt it; lay 
your collops in the diſh, and lay your udder in the middle. 

Garniſh your diſhes with lemon, RE 
40 
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take a quarter of pound of ſuet, 
it ſweet-herbs, an eſchalot likewiſe ſhred very fine, and mix it 
together, with ſome ſalt, pepper, and grated nutmeg; ſcotch 
your eel on both ſides, the breadth of a finger's diſtance, and | 
wah it with yolks of eggs, and ſtrew ſome ſeaſoning over it, 
and ſtuff the belly with it; then draw the ſkin over it, put a long 
ſkewer through it, and tie it to the ſpit, baſte it with butter, 
and make the ſauce anchovy and butter melted. 


lemon. 


1 


2 


To flew a Rump of Beet. 


 Cxasox your rump of beef with two nutmegs, ſome pepper 


and ſalt, and lay the fat fide downward in your ſtew- pan; 


put to it a quarter of a pint of —_— a pint of claret, ' three 


pints of water, three whole onions ſtuck with a few cloves, and 


a a bunch of ſweet-herbs ; cover it cloſe, and let it ſtew over a 


entle fire four or five hours ; ſkim off the fat from the liquor, 


ay your meat on ſippets, and pour your liquor over it. Garniſh 


your diſh with ſcalded greens. yon 


| To roaſt an Eel. 3 


T large eel, and ſcour him well with ſalt; ſkin him 


almoſt to the tail; then guts and waſh, and dry him; 
red as fine as poflible ; put to 


To make a pale Fricaſe 


Fake lamb, chicken, or rabbets, cut in pieces, waſh it 


well from the blood, then put it in a broad pan or ſtew- 


pan; put in as much fair water as will cover it; add ſalt, a bunch 
of ſweet-herbs, ſome pepper, an onion, two anchovies, and ſtew. 
it till it is enough; then mix in a porringer fix yolks of eggs, 
a glaſs of white wine, a nutmeg grated, a little chopped parſley, 
a piece of freſh butter, and three or four ſpoonfuls of cream; 
beat all theſe together, and put it in a ſtew- pan, ſhaking it to- 


gether till it is thick. Diſh it on ſippets, and garniſh with fliced 


To pickle Oyſter. —© 
Oo PEN your oyſters, get the grit from them, and ſtew them 


in their own liquor in an earthen pipkin till they are ten- 
der; then take up the oyſters, and cover them, that they may 


not be diſcoloured ; then increaſe the liquor with as much more 


water, and let it boil till one-third is conſumed ; then put your 


oyſters into your pot or barrel, laying between the rows ſome 
whole pepper and ſpice, and a few bay-leaves ; and when the 


pickle is cold, put it to your oyſters, and keep them very cloſe 
r e e 8 


1 #4 


* 


* 


To haſh a Calf's Head. 5 
7 D011 your calf's head almoſt enough, and when it is cold, 
=” cut the meat in thin ſlices clean from the bones; put it into 
WE fcw-pan, with ſome ſtrong broth, a glaſs of white wine, ſome 
Wolters and their liquor, a bunch of ſweet-herbs, two or three 


1M 4 


ee till they are enough; then put in two or three anchovies, 
the yolks of four eggs well beaten and a piece of butter, and 
hicken it up; then have ready fried ſome thin flips of bacon, 


Wome forced-meat balls, ſome large oyſters dipped in butter; the 


rains firſt boiled and then fried, ſome ſweet-herbs cut in ſlices, 


- diſh, and the other things, ſome round and ſome on it. Gar- 
niſh the diſh with ſliced lemon. . 2 e ROweL 


2 A Fricaſee of Veal. 
1 Cor a fillet of veal in thin ſlices, a little broader than a 


little piece of lemon- peel, a bone of mutton, and the veal 
mutton, a little piece of beef; if no beef, a ſpoonful of grav 


3 into a ſtew- pan, and ſtew the veal in it without ſalt, for that 


curdles the milk; ſtew it till it is enough, or you may half ſtew 


it, and fry it as pale as poſſible; then drain it, and ſtrain the 


deal of cream, and ſome white wine: juſt at, the laſt you may 


you like it better. 


Pulled Chickens. 


Bo: fix chickens near enough ; flea them, and pull the 
white fleſh all off from the bones; put it in a ſtew-pan 


with half a pint of cream, made ſcalding hot, the gravy. that 
runs from the chickens, a few ſpoonfuls of that liquor they 


were boiled in; to this add ſome raw parſley ſhred tine, give 
them a toſs or two over the fire, and duſt a little flour upon 


ſome butter, and ſhake up with them. Chicks done this way 
| muſt be killed the night before, and a little more than halt 


boiled, and pulled in pieces as broad as your finger, and half as 


long ; you may add a ſpoonful of white wine. 
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(chalots, a nutmeg quartered, and let theſe ſtew over a ſlow 


Wome lamb-ftones cut in rounds ; then put your haſh in your 


8 crown- piece, beat them with a rolling- pin to make them 
95 tender; then ſteep them in milk three hours, take a blade or 
1 two of mace, a few corns of pepper a ſmall ſprig of thyme, a 
vones; ſtew them gently all together for ſauce ; if you have no 


at leaft ; then drain the milk from the veal, and put fr-ſh milk 


We ſauce, which beat up with ſome ſalt, flour, and butter, a pretty 
W ſhred a little parſley, and ſcalding it, ſtrew it upon the veal, and 


8 ſqueeze a little lemon, which will thicken the ſauce. You may 
make the ſame ſauce for this as you do for the boiled turkey, if 
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5 Ares you have drawn and waſhed your chickens, hat \ 


them into a frying-pan, and fry them in butter; then tal 
them out of the pan, clean it, and put in ſome ſtrong bro 


bunch of ſweet-herbs, and an eſchalot or two; let theſe, wil 
| two or three anchovies, ftew on a flow fire and boil up; the 


ens in, and toſs them well together ; lay ſippets 1 in the diſh, ani 
ſerve it up with liced lemon and fried Farley. f 


are weal, hikes, or rabbet, with as PREY marrow, « 
two anchovies, waſhed and boned ; a little pepper, ſalt, mace 
a a mortar very fine; then ſpread the caul of a breaſt of veal on; 
table, and lay a layer of this, and a layer of middling baconf 
cut in thin ſmal! pieces, rolling it up hard in the caul ; roaſt q 


bake it as you like ; cut it into thin flices, and ay it in n you : 
diſh, with a rich gravy | ſauce. 


and cut it in pieces to let out the gravy ; then put it in again 


little ſalt, and ſome whole pepper; let it ſtew, but not boil 
vbrhen it is of a brown colour it is enough; take it up 


cold ſkim off the fat: it will keep a week unleſs che weather be 
very hot. If for a brown fricaſee, put ſome butter in your fry 


a little white wine, a ſpoonful or two of cream, and che you 
of eggs. 


T AK E Aa dozen of eggs, beat them very well, ſeaſon the 


ready with a 8 deal of freſh butter in it, and let it be tho- 


A Fricaſce of Chickens, 


boil them; then take them up, cut them-in pieces, pu 
ſome white wine, ſome grated nutmeg, a little pepper, ſalt, 


beat it up with butter and eggs till it is thick; put your chick 


3 fine Side- Diſh. 


beef-ſuet, as meat; a little thyme, lemon- peel, marjoram, 


and cloves; bruiſe the yolks of hard eggs, ſome oyſters, or muſh. 
rooms; mix all theſe together, chop them, and beat them i 
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| Gravy to keep for Uſe. 


* DP A KE 2 piece of coarſe beef, cover it with water; - when! 2 
has boiled ſome time, take out the meat ; beat it very wel. 


with a bunch of ſweet-herbs, an onion ſtuck: with cloves, : 
put it in an earthen pot, and let it ſtand to cool; when iti 


ing-pan, and ſhake in it a little flour as it boils, and put in ſom 
gravy, with a glaſs of claret, and ſhake up the ſricaſee in i 
If for a white fricaſee, then melt your butter in the gravy, will 


An Amulet of Eggs the 8 way. 
| 


with ſalt and a little pepper, then have your fry ing-pal 


rough! 


oughly hot; then put in your eggs, with four ſpoonfuls of ſtrong 


Jiſh it, and ſqueeze orange or lemon over it. 


A Fricaſee of Rabbets. 
UT and waſh your rabbets very well; put them in a frying- 
pan, with a pound of butter, an onien ſtuek with cloves, 


enough; then beat up the yolks of fix eggs, with a glaſs of 


y degrees with the liquor in your pan; ſhake it till it is thick, 
== 4 ſerve it up on ſippets. Garniſh the diſh with ſliced lemon. 7 


A Fricaſee of Tripe. 


Nut them acroſs from corner to corner, or in what ſhape 


n onion, or a ſmall clove of garlic; when it begins to 


nd a little piece of anchovy ſhred ſmall, a few ſpoonfuls of 

ream, the yolk of an egg, or a piece of butter: falt it to your 

Waſte: when it is in the diſh, you may lay on a little boiled ſpi- 

ach and ſliced lemon. „ „ 
A Fricaſee of double Tripe. 

a ſtew pan; put to it a quarter of a pound of capers, 


hite wine, a bunch of ſweet-herbs, a lemon 


he room of capers, juſt to add tartneſs to your ſauce. 


A Fricaſee of Ox: palates. 


er, ſome ſalt, ſome whole pepper, an onion, an eſchalot or 
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ravy, and have ready parſley, and a few chives cut, and throw 
Whem over it, and when it is enough turn it; and when done, 


bunch of ſweet-herbs, and ſome ſalt; let it ſtew till it is 


hite wine, a little parſley ſhred, a nutmeg grated, and mix it 


\AKeE lean tripes, cut and ſcrape them from all the looſe 
ſtuff; cut them in pieces two inches ſquare, and then 
ou pleaſe; put them into a ſtew-pan, with half as much 


White wine as will cover them, fliced ginger, whole pep- 
er, a blade of mace, a little ſprig of roſemary, a bay-leaf, 


5 tew, a quarter of an hour will do it; then take out the herbs 
ad onion, and put in a little ſhred parſley, the juice of a lemon, 


\U T your tripe in flices two inches long, and put it into 


s much ſamphire ſhred, half a pint of "rang Hoy, as much 
red (mall ; ſtew. 
l theſe together till it is tender; then take it off the fire, and 
hicken up the liquor with the yolks of three or four eggs, a lit- 
le parſley boiled green and chopped, fome grated nutmeg and 
lt, ſhake it well together, ſerve it on ſippets, garnith with le- 
on. You may add white walnut pickle, or muſhrooms, in 


AKE the gravy thus: Take two pounds of beef, cut it in | 
little bits, and put it in a ſauce-pan, with a quart of wa- 


two, 
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two, two or three anchavies, a bit of horſe-radiſh ; let all they 


then have ten or twelve ox-palates, boil them till they ani 
tender, peel them, and cut them in ſquare pieces; then flay an 

draw two or three chickens, cut them between every joint, ſea. 
ſon them with a little nutmeg, ſalt, and ſhred thyme, put then 


put in half your gravy, and all your palates, and let them ftey : 
it boils, thicken it up with the yolks of three or four eggs 5 
| beaten with a glaſs of white wine, a piece of butter, and three 
or four ſpoonfuls of thick cream; then pour all into your pan, 


O#52xv= always in the frying of any fort of fiſh, firſt, thai 
you dry your fiſh very well in a clean cloth, then flour it. 
Let your ftew-pan you fry them in be very nice and clean, and 


colour. Have your fiſh-ſlice ready, and if there is occaſion tun 
it; when it is enough, take it up, and lay a coarſe cloth on 
_ diſh, on which lay your fiſh, to drain all the greaſe from it; i 
you fry parſley, do it quick, and take great care to whip it ou 


Take great care that your dripping be very nice and clean. 
Some love fiſh in batter ; then you muſt beat an egg fine, and 


| good a batter as any, is a little ale and flour beat up, juſt as yo : 


| Fes ſalmon or turbot, broiled cod or haddock, &c. nothing 
bruiſe the body of the lobſter in the butter, and cut the fell 


Into little pieces; ſtew it altogether, and give it a boil. If yo 
would have your ſauce very rich, let one half be rich beef gravy, 


the fine flavour of the fiſh, 


9 


ſtew till it is ſtrong gravy; then ſtrain it out, and ſet it by, 


in a pan, and fry them with butter; when they are half fried, 9 


together; put the reſt of your gravy into a ſauce-pan, and when 


ſhake it well together, and diſh it up 3. garniſh with pickled 


General Directions for frying E iſh. 5 


put in as much beef-dripping, or hog's lard, as will almoſt cove 8 


your fiſh; and be ſure it boils before you put in your fiſh; Let ii 


fry quick, and let it be of a fine light brown, but not too dark; Z 


of the pan ſo ſoon as it is criſp, or it will loſe its fine colour 


vip your Ra I juſt as you are going to put it in the pan; or a : 
are ready for it, and dip the fiſh, ſo fry it. 


Fiſh · ſauce, with Lobſter. 


is better than fine butter melted thick; and take a lobſtey 


and the other half melted butter with the lobſter ; but the gray 
I think, takes away the ſweetneſs of the butter and lobſter, and 


Ty 
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To make Shrimp- -ſauce. 


75 2 pine of beef gravy, and half a pint of ſhrimps, | 
thicken it with a good piece of butter rolled in flour, Let | 
the gravy be well ſeaſoned, and let it boil. 


FIT; To make Oylter-ſauce. 
= AE E half a pint of large oyſters, liquor and all; put chem 


into a ſauce- pan, with two or three blades of mace, and 
twelve whole pepper-corns ; let them ſimmer over a ſlow fire, till 
the oyſters are fine and plump, then carefully with a fork take 
out the oyſters from the liquor and ſpice, and let the liquor boil 
five or {ix minutes; then ſtrain the liquor, waſh out the 
ſauce-pan clean, and put the oyſters and liquor in the ſauce- pan 
again, with half a pint of 'gravy, and half a pound of butter 
juſt rolled in a little flour. You may put in two ſpoonfuls of 
white wine, keep it firing t till che ſauce boils, and All the out 
ter is melted. | 


To make Anchovy- ſauce. - 


1 AK E a pint of gravy, put in an anchovy, take a quarter of 
a pound of butter rolled in a little flour, and ftir all toge- 
ther till it boils. You may add a little juice of a lemon, caicliup, 
red wine, and walnut liquor, juſt as you pleaſe. ſs 
Plain butter melted thick, with a ſpoonful of walnut-pickle, 
or catchup, is good ſauce, or r anchovy. 


To dreſs a Brace of Carp. 


Fiss: ST knock the carp on the head, ſave all the blood. you 
can, ſcale it, and then gut it; wath the carp in a pint of red 

wine, and the roes; have ſome water boiling, with a handful 
of ſalt, a little horſe-radifh, and a bundle of ſweet-herbs; put 
in your carp, and boil it ſoftly. When it is boiled, drain it well 
over the hot water; in the mean time ſtrain the wine through a 
ſieve, put it and the blood into a ſauce- pan with a pint of good 
gravy, alittle mace, twelve corns of black, and twelve of white 
pepper, ſix cloves, an anchovy, an onion, and a little bundle of 
ſweet-herbs. Let them ſimmer very ſoftly a quarter of an hour, 
then ſtrain it, put it into the ſauce-pan again, and add to two 
ſpoonfuls of catchup, and a quarter of a pound of butter rolled in 
a little four, half a ſpoonful of muſhroom- pickle, if you have 
it; if not, the ſame quantity of lemon juice: fiir it all together, 
and let it boil, Boil one half of the roes ; the other half beat up 
With an egg, half a nutmeg grated, a little lemon-peel cut fine, 
and a little ſalt. Beat all well together, and have ready ſome 
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nice beef-dripping boiling in a ſtew · pan, into which drop your 
Toe, and fry them in little cakes, about as big as a crown- piece, 
- of a fine light brown, and ſome ſippets cut three-corner- ways, 
and fried criſp; a few oyſters, if you have them, dipped in a 
little batter and fried brown, and a good handful of parſley fried 


green, | 


Lay the fiſh in the diſh, the boiled roes on each fide, the ſip- 


pets ſtanding round the carp; pour the ſauce boiling hot over 


the fiſh ; lay the fried roes and oyſters, with parſley and ſcraped : 


 horſe-radiſh and lemon between, all round the diſh, the reſt i 


of the cakes and oyſters lay in the diſh, and fend it to table hot. 
If you would have the fauce white, put in white wine, and 5 


ood ſtrong veal gravy, with the above ingredients. 


As to drefling of pike, and all other fiſh, when you dreſs - 


them with a pudding, you may add a little beef-ſuet cut very 


AS ricaſce of great Plaice or Flounders. 


fine, and good gravy in the ſauce, This is a better way than 2 


UN your knife all along upon the bone on the back-fide 0 | 3 
your plaice, then raiſe the fleſh on both ſides from the head 


to the tail, and take out the bone clear; then cut your plaice 


in fix collops, dry it very well from the water, ſprinkle it with 


ſalt, flour it well, and fry it in a very hot pan of beef-dripping, 


ſo that it may be criſp; take it out of the pan, and keep iti 
warm before the fire; then make clean the pan, and put into 
it oyſters and their liquor, ſome white wine, the meat of theſ 

| ſhell of a crab or two: mince half the oyſters, fome grated nut. 
meg, three anchovies ; let all theſe ſtew up together; then put 
in half a pound of butter, and put in your plaice ; toſs them well 


together, diſh them on ſippets, and pour the ſauce over them; 


garniſh the diſh with yolks of hard eggs minced, and ſliced le- 


mon, After this manner do ſalmon, or any firm fiſh, 


To fricafee Fiſh. 


: . 


M EL r butter according to the quantity of fiſh you have) 
2 melt it thick, cut your fiſh in pieces in length and breadti} 


three fingers; then put them and your butter into a frying oi 


ſtew- pan: it muſt not boil too faſt, for fear of breaking the fiſh; 


and turning the butter into oi] ; turn them often till they ar 


enough; put in a bunch of ſweet: herbs at firſt, an onion, two? 


or three anchovies cut ſmall, a little pepper, nutmeg, mace, le 


mon- peel, two or three cloves ;z when all theſe are in, put ii 


ſome claret, and let them ſtew all together; beat up ſix yolk I 


of eggs and put them in, with ſuch pickles as you pleate, 4M 
oyſters, muſhrooms, and capers ; ſhake them well together tha 
they do not curdle; if you put the ſpice in whole, take it * 1 
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when it is done; the ſeaſoning ought to be ſtewed firſt in a little 
water, and then the butter melted in that and wine before you 
put the fiſh in. Jacks do beſt this way. „5 | 
A Cray-fiſh Soup. 
LEANSE your cray-fiſh, and boil them in water, alt and 
| ſpice, pull off their feet and tails, and fry them; break the 
reſt of them in a ſtone mortar, ſeaſon them with ſavoury ſpice 
and an onion, hard eggs, grated bread, and ſweet-herbs boiled 
in ſtrong broth ; ſtrain it, put to it ſcalded chopped parſley and 
French rolls, then put them therein with a few dried muſh- 
rooms: garniſh the diſh with ſliced lemon, and the feet and 
WS tails of the cray fiſn. A lobſter- ſoup is done the ſame way, 
: To boil Mullet, or any ſort of Fiſh. 
Cal your fiſh, and waſh them, ſaving their liver, or tripes, 
roes or ſpawn ; boil them in water ſeaſoned with ſalt, white 
vine vinegar, white wine, a bunch of ſweet-herbs, a ſliced lee 
mon, one or two onions, ſome horſe-radiſh ; and when it boils 
WT up put in your fiſh; and for ſauce, a pint of oyſters with their 
liquor, a lobſter bruiſed or minced, or ſhrimps, ſome white wine, 
W two or three anchovies, ſome large mace, a quartered nutmeg, 
Ja whole onion ; let theſe have a boil up, and thicken it wich 
butter and the yolks of two or three eggs; ſerve it on ſippets, 
and garniſh with lemon. ES . e 
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I 0 butter Shrimps. 


5 QT E W a quart of ſhrimps in half a pint of white wine, a nut- 
by meg grated, and A good piece of butter 4 when the butter is 
WE melted, and they are hot through, beat the yolks of four eggs, 
WW with a little white wine, and pour it in; ſhake it well, till ic is 
of the thickneſs you like; then diſh it on fippets, and garniſh 
DYES EEE EN one ne 


To butter Crabs or Lobſters. 


| V OUR crabs and lobſters being boiled and cold, take all the 
WW meat out of the ſhells and body, break the claws, and take 
Wout all their meat, mince it ſmall, and put it all together, adding 
to it two or three ſpoonfals of claret, a very little vinegar, a 

nutmeg grated; let it boil up till it is thorough hot; then put 
in ſome butter melted, with ſome anchovies and pravy, and 
thicken vp wick the yolks of an egg or two; when it is very hot 
put it in the large ſhell, and ſtick it with toaſlts, 1 
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Another Method. 


AKE the meat out of the ſhells, ind mix it well togethe er 

with ſome white wine, grated nutmeg, falt, and the juice 

of a lemon, or alittle vinegar, put it into a ſauce- pan and ſtir 

it over a ſlow fire, with a piece of butter. If they are crabs, 

warm the ſhells and put the meat in again; 3 if lobſters, in a 
: china diſh ; ſome beaten pepper does well. 


1 
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'To roaſt Lobſters. 


1E your lobſters to the ſpit alive, baſte them with water and 

ſalt till they look very red, and are enough; then baſte 
them with butter and ſalt, take them up; and ſet little diſhes 
round with the ſauce, ſome plain melted butter, ſome oyſter. 
ſauce 


1 roaſt a F illet or Collar of Sturgeon. 


Torr a piece of freſh ſturgeon, ſcale it, gut it, take out 
| the bones and cut in lengths about ſeven or eight inches; 
then provide ſome ſhrimps and oyſters chopped ſmall ; an equal WE 
quantity of crumbs of bread, and a little lemon- peel grated, ſome 
nutmeg, alittle beaten mace, a little pepper and chopped parſley, E 
a few ſweet-herbs, an anchovy, mix it together. When it is 
done, butter one ſide of your hſh, and ſtrew ſome of your mix- 
ture upon it; then begin to roll it up as cloſe as poſſible, and 
ven the firſt piece is rolled up, roll upon that another, prepared 
in the ſame manner, and bind it round with a narrow fillet, 
leaving as much of the fiſh apparent as may be; but you muſt Bl 
mind that the roll muſt not be above four inches and an half 
thick, for elſe one part will be done before the infide is warm; 
therefore we often par boil the inſide roll before we roll it. When 
it is enough, lay it in your oſs ad prepare ſauce as above, 
Garniſh with lemon. 


To boil Sturgeon. 


(LEAN your ſturgeon, and prepare as much liquor as will 
” juſt boil it. To two quarts of water a pint of vinegar, 2 
N Aick of horſe-radiſn, two or three bits of lJemon-peel, ſome 
whole pepper, a bay leaf, and a ſmall handful of ſalt. Boll 
vour ith in this, and ſerve it with the following ſauce: melt a 
pound of butter, diſſolve an anchovy in it, put in a blade or 
two of mace, bruiſe the body of a crab in the butter, a few 
ſhrimps or cray- -fiſh, a littie catchup, a little lemon juice 
give it a boil, drain your fiſh well and lay it in your diſh. Gar- 
niſh with fried oyſtets, fliced lemon, and ſcraped horſe-radiſn; 
pour your ſauce into boats or batons, 80 you _ 25 it, ra- 
600 ir, or bake it. | 
To 
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T AE E a live carp, cut him in the neck and tail, and fave the 
blood; then open him in the belly; take care you do not 
break the gall; put a little vinegar in the belly, to waſh out the 
blood; ſtir all the blood with your hand; then put your cerp 
into a ſtew-pan ; if you have two carps, you may cut off one 
of their heads an inch below the gills, and lit the body in two, 
and put it into your ſtew- pan after you have rubbed them with 
falt ; but before you put them in, your liquor muſt boil, a quart. 
of claret, or as much as will cover them, the blood you ſaved, / 
an onion ſtuck with cloves, a bunch of ſweet-herbs, ſome 
ravy, three anchovies. When this liquor boils up, put in your 
i, cover it cloſe, and let it. ſtew up for about a quarter of an 
hour; then turn it and let it ſtew a little longer; then put your 
carp into a diſh, and beat up the ſauce with butter melted in 
Ws oyſter-liquor, and pour your ſauce over it. Your milt, ſpawn, 
and rivets muſt be laid on the top: garniſh the diſh with fried 
ſmelts, oyſters, or pitchcock-cel, lemon and fried parſley. 


Another Way to ſtew Carp. 
-D AKE two carps, ſcale and rub them well with ſalt; cut 
them in the nape of the neck and round the tail, to make 
him bleed; cut up the belly, take out the liver and guts, and 
if you pleaſe to cut each carp in three pieces, they will eat the 
nrmer ; then put them in a ſtew-pan, with their blood, a quart. 
of claret, a bunch of ſweet-herbs, an onion, one or two eſcha- 
lots, a nutmeg, a few cloves, mace, whole pepper; cover them 
cloſe and let them ſtew till they are half enough, then turn 
them, and put half a pound of freſh butter, four anchovies, 
the liver and guts, taking out the gall, and let them ſtew till 
they are enough; then beat the yolks of five or fix eggs with a 
little verjuice, and by degrees mix it with the liquor the carp 
= was ftewed in; juſt give it a ſcald to thicken it; then put your 
wy carp in a diſh, and pour this over it ; garnith the diſh with a 
ſliced lemon, Tm. A or 


To collar Salmon. | 

FAE E a ſide of falmon, and cut off about a handful of the 
* tail; waſh your large piece very well, and dry it with a 
WE cloth; waſh it over with the yolks of eggs; then make fome 
forced-meat with that you cut off the tail; but take off the 
ſkin, and put to it a handful of parboiled oyRers, a tail or two 

of lobſters, the yolks of three or four eggs boiled hard, fix an- 
chovies, a good handful of ſweet-herbs chopped ſmall, a little 

| falt, cloves, mace, nutmeg, pepper, and grated bread; work 
all theſe together into a body my the yolks of eggs, and lay f 
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all over the fleſhy part, and a little more pepper and ſalt over 
the ſalmon ; ſo roll it up in a collar, and bind it with broad 
tape; then boil it in water and ſalt, and vinegar ; but let 
the liquor boil firſt; then put in your collars, and a bunch 
of ſweet-herbs, ſliced ginger and nutmeg ; let it boil, but not 
too faſt ; it will require near too hours boiling ; when it is near 
enough, take it up; put it in your ſouſing-pan, and when the 
pickle is cold, put it to your ſalmon, and let it ſtand in it till 
uſed ; otherwiſe you may, pot it after it is boiled, and fill it up 
with clarified butter, as x you pot fowls ; that way will keep 
** and dn. 


1. make r 


T* AKE ſome of the ſmalleſt plaice or flounders you can get, 
waſh them clean, cut the fins cloſe, put them into a ſtew- Wi 
pan, put juſt water enough to boil them in, a little ſalt, and a 
bunch of parſley ; when they are enough ſend them to table in 
a ſoup-diſh, with the liquor to keep them hot. Have parlley 7a 
and butter i in a cup. | ES 


Eels to collar. on 
gr: T tion: down the belly, and take the bones out clean, "I 
make a ſeaſoning with ſpice powdered, and herbs chopped 
Kine; ſtrew it in, and roll them up, and ſew a cloth over each 
cel, fo boil them in a pickle made as for tench, and when they 
are boiled enough, lay them out and keep them | in it; the Cloths 
muſt be taken off when the eels are cold. 


Eels to ſtew. 


KIN, gut, and waſh them yery clean in fix ar eight waters, 's 

to waſh away all the ſand : then cut them in pieces, about as 
Jong as your finger, put juſt water enough for ſauce; put in a 
ſmall onion fuck with cloves, a little bundle of ſweet-herbs, a 
blade or two of mace, and ſome whole pepper in a thin muſiin 
rag. Cover it cloſe, and let them ſtew yery ſoftly, 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parſley, When you find 
they are quite tender and well done, take out the onion, ſpice, 
and ſweet-herbs. Put in ſalt enough to ſeaſon it. Then diſh 
them up with the ſauce. 


Eels to pitchcock, 


Vo muſt ſplit a large eel down the back, and joint the 
bones, cut it in two or three pieces, melt a little butter, put 
in a little vinegar and falt, let your eel lay in two or three mi- 
nutes; then take the pieces up one by one, turn them round 


with : a little fine ſkewer, role them in crumbs of bread, cher 
— 


1 
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broil them of a fine brown. Let your ſauce be plain butter, 
with the juice of lemon. I 15 


. Eels to fry. 

f M A k E them very clean, cut them into pieces, ſeaſon them 
i with pepper and ſalt, flour them and fry. them in butter. 
Let your ſauce be plain butter melted, with the juice of lemon. 
Be ſure they be well drained from the fat before you lay them in 
e 2 r 


=_ Eels to broil. . 

5 T + KE a large eel, ſkin it and make it clean. Open the 
= belly, cut it in four pieces, take the tail-end, ſtrip off the 
= feſh, beat it in a mortar, ſeaſon it with a little beaten mace, a 
BE little grated nutmeg, pepper and ſalt, a little parfley and thyme, 
& 2 little leman-peel, an equal quantity of crumbs of bread, roll 
it in a little piece of butter; then mix it again with the yolk of 
Nan egg, roll it up again, and fill the three pieces of belly with 
WT it. Cut the ſkin of the eel, wrap the pieces in, and ſew up the 
WE ſkin, Broil them well, have butter and an anchovy for ſauce, 
WE with the juice of lemon, — %%% rene 


== Ta farce Eels with white Sauce. 

b 8* IN and clean your eel well, pick off all the fleſh clean 
5 from the bone, which you muſt leave whole to the head. 
Take the fleſh, cut it ſmall and beat it in a mortar ; then take 
half the quantity of crumbs of bread, beat it with the fiſh, 
eaſon it with nutmeg and beaten pepper, an anchovy, a good 
Neal of parſley chopped fine, a few truffles boiled tender in a very 
Pittle water, chop them fine, put them into the mortar with the 
iquor and a few muſhrooms : beat it well together, mix in a lit- 
Wie cream, then take it out and mix it well together in your hand, 
Way it round the bone in the ſhape of the eel, lay it on a but- 
Wered pan, dredge it well with fine crumbs of bread, and bake 

t. When it is done, lay it carefully in your diſh, have ready 

alf a pint of cream, a quarter of a pound of freſh butter, ſtir it 
dne way till it is thick, pour it over your eels, and garniſh with 


To dreſs Eels with brown Sauce. 
KIN and clean a large eel very well, cut it in pieces, put it in- 
to a ſauce- pan or ſtew-pan, put to it a quarter of a pint of 
vater, a bundle of ſweet herbs, an onion, ſome whole pepper, 
dlade of mace and a little ſalt. Cover it cloſe, and when it be- 
ns to ſimmer, put in a gill of red wine, a ſpoonful of muſh- 
com-pickle, a piece of þutter as big as a walnut rolled in flour : 

; ET | | cover 
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cover it eloſe, and let it ſtew till it is enough, which you will 
| know by the eel being very tender. Take up your eel, lay it 

in a diſh, ſtrain your ſauce, give it a boil quick, and pour it over 
your fiſh. You muſt make ſauce according to the largeneſs of 
your ce], more or leſs, Garniſh with lemon, 


0 Io collar Veniſon. 
T Ak E a fide of veniſon, bone it, and take away all the f- 
1 news, and cut it into ſquare collars, of what bigneſs you 
pleaſe; it will make two or three collars ; lard it with fat clear 
bacon, cut your lards as big as the top of your finger, and as 
long as your little finger, then ſeaſon your veniſon with pepper, 
ſalt, cloves, mace, and nutmeg ; roll up your collars, and tie 
them cloſe with coarſe tape; then put them into deep pots; put 
 feafoning at the bottom of the pot, with freſh butter, and three 
or four bay-leaves ; then put in your veniſon, ſome ſeaſoning, 

and butter on the top, and over that ſome beef-ſuet finely ſhred 

and beaten; then cover up your pot with coarſe paſte ; they 


will take four or five hours baking; then take them out of the - 
oven, and let it ftand a little; then take out your veniſon, and 


let it drain well from the gravy : take off all the fat from the 
-” gravy, and add more butter to that fat, and ſet it over-2 gentle 2 


| fire to clarify; then take it off, and let it ſtand a little, and fkin ff 


it well; then make your pots clean, or have pops fit for each (M 


_ _ collar; put alittle ſeaſoning at the bottom, and ſome of * 1 
clarified butter; then put in your yeniſon, and fill up your pot (i 


with clarified butter; and be ſure your butter be an inch above IM 
the meat; and when it is thorough cold, tie it down with dou- 


ble paper, and lay a tile on the top; they will keep fix or eight 
months; you may, if you pleaſe, when you uſe a pot, put it 
in boiling water a minute, and it will come whole out, Let i 
and till it is cold, and Rick it roynd with bay-leayes, and ons 
ſprig on the top. 8 eee 


5 To pot Neats- Tongues. FE, 


FAE neats- tongues, and rub them very well with ſalt and 
water (bay-ſalt is beſt ;) then take pump- water, with af 
good deal of ſalt-petre, ſome white ſalt, and ſome cloves and 
mace; boil it well and ſkim it; when it is cold put you! 
| tongues in, and let them lie in it fix days; then waſh them out 


of the liquor, put them in a pot, and bake them with bread till, 


they are very tender; when they are taken out of the oven, pull 
off their ſkins, put them in the pot you intend to keep then 
in, and cover them over with clarified butter: they will key 
four or tive months. 2 5 e 1 þ 


= 
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To collar a Breaſt of Veal. 

| Far: a breaſt of yeal, bone it, waſh it, and dry it in a 
W 4 clean cloth; then ſhred thyme, winter-ſavoury, and par- 
ey, very ſmall, and mix it with ſalt, pepper, cloves, mace, 
and nutmeg ; then ſtrew it on the inſide of your meat, and roll 
ic up hard, beginning at the neck end; tie it up with tape, and 

put it in a pot fit to boil it in, ſtanding upright : you muſt boil 
it in water and ſalt, and a bunch of ſweet-herbs; when it is 
boiled enough take it off the fire, put it in an earthen pot, and 
Ven the liquor is cold, pour it over, or elſe boil ſalt and water 
ſtrong enough to bear an egg; and when that is cold, pour it 
Won your veal : when you ſerve it to the table, cut it in round 
dies. Garnith with laurel and fennel, © 


* 
: 
= 
"= 
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= +. - = TH cabar a Pa 

3 Cur off the head of your pig, and the body aſunder; bone 
it, and cut two collars off each ſide; lay it in water to take 
out the blood; then take ſage and parſley, ſhred them very ſmall, 
mix them with pepper, falt, and nutmeg, ſtrewing ſome on 
every ſide, or collar, and roll it up, and tie it with coarſe tape; 
boil them in fair water and falt, till they are very tender: put 
wo or three blades of mace in the kettle, and when they are 
enough, take them up and lay them in fomething to cool; ſtrain 
out ſome of the liquor, and add to it ſome vinegar and falt, a 
little white wine, and three or four bay-leaves ; give it a boil 
3 UP and when it is cold put it to the collars, and keep them for 


Io pot Beef. 
TAKE a good buttock of beef, cut out the bone, lay it flat, 
| and laſh it in feveral places; ſalt it well, and let it lie in 
che ſalt three days; then take it out, and let it lie in running- | 
water with a handful of ſalt three days longer ; then take it out, 
dryit with a cloth, and ſeaſon it with pepper, ſalt, nutmeg, cloves, 
il mace, and two ounces of ſalt-petre finely beaten; then | two 
or three pounds of beeſ-ſuet, and one pound in lumps, and three 
| pounds of butter, put ſome in the bottom of the pot you bake 
it in; then put in your beef and the reſt of the butter and ſuet 
on the top; cover your pot over with coarſe paſte, and ſet it in 
l all night with bouſhold-bread; in the morning draw it, and 
W al off all the fat into a pot, and drain out all the gravy; pull 
the meat all to pieces, fat and lean, and work it into your pots 
that you keep it in while it is hot, or it will not cloſe ſo well; 
then cover 1t with the clear fat you poured off ; paper it when it 
Tt is cold it will kcep good a month or fix weeks, T | 
| e e To 
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To make artificial Veniſon. 

) ONE a rump of beef, or a large ſhoulder of mutton ; then 
beat it with a rolling- pin; ſeaſon it with pepper and nutmeg, 
lay it twenty-four hours in ſheep's-blood, then dry it with 2 
cloth, and ſeaſon it again with pepper, ſalt, and ſpice. Put 
your meat in the form of a paſte, and bake it as a veniſon-paſty, 
and make a gravy with the bones, to put in when it is drawn 

. out of the oven. BESS FT ol 
1 8 Chickens forced with Oyſters. —_—_ 
Ap and truſs them; make a forcing with oyſters, ſweet- 
breads, parſley, truffles, muſhrooms, and onions ; chop theſe IM 
together, and ſeaſon it; mix it with a piece of butter and the 
yolk of an egg; then tie them at both ends and roaſt them ; 
then make for them a ragvo, and garniſh them with ſliced le- 
mon. 8 . 5 £1 ks op - 
3 A Calf*s-head hafhed, 5 „ 
your calf's-head being ſlit and cleanſed, half boiled and 
1 cold, cut one fide into thin pieces and fry it in butter; then 
having a toſſing- pan on the ſtove with a ragoo for made-diſhes, i 


toſs it up and ſtew it together, and ſcotch the other fide croſs 
and croſs, flour, baſte, and boil it. The haſh being thickened 


with brown butter, put it in the diſh ; lay over and about it I 


fried balls, and the tongue fliced and larded with bacon, lemon- <1 


peel, and beet-root; then fry the batter of eggs, ſliced ſweet- 
breads, carved ſippets and oyſters ; lay in the head, and place 
theſe on and about the head, and garniſh it with ſliced orange 
and lemon. —— 1 5 N — 


A Ragoo of a Breaſt of Veal. 
ONE a breaſt of veal, cut a handſome ſquare piece, and the 
2 cother part into ſmall pieces, brown it in butter; then ſtew 
and toſs it up in your ragoo for made-diſhes ; thicken it with 
brown butter; put then the ragoo in the diſh ; lay on the ſquare 
piece diced, with lemon, ſweet- breads, ſippets, and bacon fried 
in the batter of eggs, and garniſh it with fliced orange. 


Jo recover Veniſon when it ſtioks. 


\AKE as much cold water in a tub as will cover it a hand-. 
1 ful over, and put in good ſtore of ſalt, and let it lie three 
or four hours; then take your veniſon out, and let it lie in . 
much hot water and alt z and let it lie as long as before; then WW 
have your cruſt in readineſs, and take it out, and dry it very 
well, and ſeaſon it with pepper and ſalt pretty high, and put it 4 | 
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our paſty. Do not uſe the bones of your veniſon for gravy, 
but get freſh beef or other bones. wg | 


Another and better Method. 


AE E ſome lukewarm water and waſh it cleay ; then take 
1 freſh milk and water lukewarm, and waſh it again; then 
ory it in clean cloths very well, and rub it all over with beaten 
inger, and hang it in an airy place. When you roaſt it, you 
ed only wipe it with a clean cloth and paper it, as before- 
nentioned. Never do any thing elſe to veniſon, for all other 
things ſpoil your veniſon, and take away the fine flavour, and 
this preſerves it better than any thing you can do. A hare you 
nay manage juſt the ſame (wax. : 


Ho to force a Fowl. 33 
AEK E a good fowl, kill, pull and draw it; ſlit the ſkin down 
1 the back, take off the fleſh from the bones; mince it very 
small, and mix it with one pound of beef-ſuet ſhred, and a pint 
of large oyſters chopped, two anchovies, an eſchalot, a little 
erated bread, ſome ſweet-herbs; ſhred all theſe very well, mix 
them, and make it up with the yolks of eggs, put all theſe in- 
redients on the bones again, and draw the ſkin over again; 
ew up the back, and put the fow! in a bladder; boil it an hour 
Wand a quarter; then ſtew ſome more oyſters in gravy, braiſe in 
little of your forced-meat, and beat it up with freſh butter; 
put the fowl in the middle; pour on the ſauce and garniſh with 
. w m . 
1 To boil Fowls and Cabbage. 
T AE E a well-ſhaped cabbage, peel off ſome of the outſide 
leaves, and cut a piece out of the top; then ſcoop out the 
inſide, and fill the hole with ſavoury forced- meat beat up with 
Wewo eggs; let it be tied up as a pudding in a cloth, but firſt put 
on the top of the cabbage. When the outſide is tender, lay 
it between two boned fowls, and on them all ſome melted but- 
ter and ſlices of fried bacon, e 


I uo0o marinade a Leg of Lamb. + 
T* x E a leg of lamb, cut it in pieces the bigneſs of half a 
crown; hack them with the back of a knife; then take an 
eſchalot, three or four anchovies, ſome cloves, mace, nutmeg, 
Wall beaten; put your meat in a diſh, ſtrew the ſeaſoning 
ver it, put it in a ſtew-pan, with as much white wine as will 
cover it, and let it lie two hours ; then put it all together in a 
frying-pan, and let it be half enough; then take it out, drain 
it through a cullender, ſaving the liquor, and put to it a little 
Pepper and ſalt, and half a pint of gravy ; dip your — 


| 
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' yolks of eggs, and fry it brown in butter; thicken up yoij 
. * Sauce with yolks of eggs and butter, and pour it in the diſh wit 
your meat: lay ſweet-breads and forced-meat balls over youll 
meat; dip them in eggs, and fry them. Garniſh with lemon, 


To force a Leg of Veal, Mutton, or Lamb. : 


AK E out all the meat, and leave the ſkin Whole; then tak 
the lean of it and make it into forced-meat thus: to twill 
pounds of your Jean meat, three pounds of beef-ſuet ; take ava 

all ſkins from the meat and ſuet ; then ſhred both ver) me, a 
beat it with a rolling-pin, till you know not the meat from thi 
fuet ; then mix with it four ſpoonfuls of grated bread, half ai 

dodunce of cloves and mace beaten, as much pepper, ſome ſalt, i 

few ſweet-herbs ſhred ſmall; mix all theſe together with fix ray 
eggs, and put into the ſkin again, and few it up. If you roa 3 

it, ſerve it with anchovy-ſauce ; if you boil it, lay cauliflower a 
French beans under it. Garniſh with pickles, or ſtew oyſten 
and put under it, with forced-meat balls, or ſauſages fried uM 

Z FF e 


To ragoo a Breaſt of Youl.:: DG 


F ARD your breaſt of veal with bacon ; then half boil it il 
& water and ſalt, whole pepper, and a bunch of ſweet- herb 
take it out, and duſt it with ſome grated bread, ſweet-herbs ſhrill 
ſmall, and 'grated nutmeg and falt, all mixed together: then 

broil it on both ſides, and make a ſauce of anchovies and gra 
_ thickened up. with butter. Garniſh with pickles, 


| Ja fry Oyſters. 


B Ar eggs with a little ſalt, grated nutmeg, and thicken i : 
like thick batter, with grated white bread and fine flour 
then dip the oyſters in it, and fry them brown with beef-drippingl 


Beef A-la-mode. 


Fake a good buttock of beef interlarded with great lard 

rolled up in favoury ſpice and ſwect-herbs; put it in a grea 
fauce-pan, and cover it cloſe, and fec in the oven all night 
This is fit to eat cold. The common beef a· la- mode is made qi 
che mouſe buttock. „ 


1 


Beef Eſcarlot 


A BRISKET of beef, half a pound of coarſe ſugar, tw h 
& . ounces of bay ſalt, a pound of common ſalt ; mix all toi 
gether, and rub the beef, lay it in an earthen pan, and turn . 

FRF" l bs ever} 


The Cour LET HousEWIF FE. 63 
E lie a fortnight in the pickle; then boil it, 


ind ſerve it up eiffier with ſayoys, or peaſe pudding. 
| "Note, It eats much finer cold, cut into flices, and ſent to table. 


| 15 Beef A- la. daub. | f 

up a buttock or rump, fry it brown in ſome ſweet but- 
ome broth or gravy hot, ſome pepper, cloves, mace, and i 
endle of ſweet-herbs, ftew it four hours, till it is tender, and 


0 kao with ſalt; take half a pint of gravy, two ſweet- breads 
Hut id 


Into the diſh ; ſtrain the liquor into the ſauce, and boil all to- 

ether. If it is not thick enough, roll a piece of butter in flour, 
ad bel in it; pour this all over the beef. Take force- meat 
olled in pieces half as long as one's finger; dip them into batter 
ade with eggs, and fry them brown; fry ſome ſippets dipped 

Wnto batter cut three-corner-ways, ſtick them into the meat, and 
arniſh with the force- meat. * 


N Beef A- la- mode in Pieces. . 
5 C UT a buttock of beef into two pound pieces, lard them 
I with bacon, fry them brown, put them into a pot that 
ill juſt hold them, put in two quarts of broth or gravy, a few 
veet herbs, an onion, ſome mace, cloves, nutmeg, pepper and 
alt; when that is done, cover it cloſe, and ſtew it till it is ten- 
er, ſkim off all the fat, lay the meat in the diſh, and ftrain the 
auce over it, Serve it up hot or cold. N | 


Beef A. la- mode, the French way. 


AKE a piece of the buttock of beef, and ſome fat bacon cut 
into little long bits, then take two tea-ſpoonfuls of ſalt, one 
ea-ſpoonful of beaten pepper, one of beateri mace, and one of 


the bacon in vinegar, then roll it in your ſpice, and lard your 
deef very thick and nice; put the meat into a pot with two 
or three large onions, a good piece of lemon-peel, a bundle of 


loſe, and put a wet cloth round the edge of the cover, that no 
bink one fide is done enough, turn the other, and cover it with 
ne rind of the bacon ; cover the pot cloſe again as before, and 
hen it is enough (which it will be when quite tender) take it 
p and lay it in your diſh, take off all the fat from the gravy, 


e red, you may rub it with ſalt- petre over night. 


Note, 


ter, then put it into a pot that will juſt hold it; put in 


eight pieces, ſome truffles and morels, palates, arti- - 
hoke-bottoms, and muſhrooms, boil all together, lay your beef 


utmeg ; mix all together, have your larding- pins ready, firſt dig 


erbs, and three or four ſpoonfuls of vinegar ; cover it down 


eam can get out, and ſet it over a very flow fire: when you 


nd pour the gravy. over the meat. If you chooſe your beef to 
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if the piece be any thing large. If you would have the ſaue 


of good gravy till they are very tender, and add a gill of pick ei 
muſhrooms, but freſh ones are beſt; mix all together with tif 


mix ſome more, according to the bigneſs of your beef. 


'CVT a rump of beef into ſteaks half a quarter long, abou 
Q an inch thick, let them be ſquare; lay on ſome good force. 

meat made with veal, roll them, tie them once round with 
a hard knot, dip them in egg, crumbs of bread, and grated} 
nutmeg, and a little pepper and ſalt. The beſt way is to roa 
them, or fry them brown in freſh butter, lay them every one 
on a bay-leaf, and cover them every one with a piece of baconiiſ 
toaſted, have ſome good gravy, a few truffles and morels, and 
muſhrooms ; boil all together, pour into the diſh, and ſend i 
to table. J a EL 


> * RY Are good done the ſame way, only roll them narroy : 
at one end and broad at the other. p 


19 T them into thin pieces about two inches long, beat then 
them a little, lay them in a ſtew- pan, put in as much water a 


piece of lemon peel cut ſmall, a bundle of ſweet-herbs, a litt 
pepper and ſalt, a piece of butter rolled in a little flour. Set 
them on a ſlow fire: when they begin to ſimmer, ſtir them nov 
and then; when they begin to be hot, ten minutes will do them, 


| it into the diſh, and ſend it to table. 
Note, You may do the inſide of a ſirloin of beef in the ſame 
manner, the day after it is roaſted, only do not beat them, but 


Note, You muſt take oreat care in doing your beef this wyl 
that your fire is very flow ; it will at leaſt take fix hours doing, 


very rich, boil half an ounce of truffles and morels in half a pint 


gravy of the meat, and pour it over your beef. You muſt min 
and beat all your ſpices very fine; and if you have not enough i 


* | 
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Beef Olives. 


| Veal Olives. 


"ry them of a fine 
brown. Omit the bay-Jeaf, but lay little bits of bacon about 
r inches long on them. The ſame ſauce. Garniſh wich 


Beef Collops. 


with the back of a knife very well, grate ſome nutmeg, flou 


you think will do for ſauce, half an onion cut ſmall, a little 


but take care they do not boil. Take out the ſweet-herbs, pou 


cut them thin. 15 | SE 

N. B. You may do this diſh between two pewter diſhes, hang 
them between two chairs, take fix ſheets of white-brown papel, 
tear them into flips, and burn them under the diſh, one piece a 
a time. | DE Ban 


A Gooſe 
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Þ A Gooſe, Turkey, or Leg of Mutton A-la-daube. 
1 AR b it with bacon, and half roaſt it; take it off the ſpit, 
: and put it in as ſmall a pot as will boil it, put to it a quart 
leaves, ſweet-marjoram, winter- ſavoury, and green onions. 
ben it is ready, lay it in the diſh, make ſauce with ſome of the 
Wiquor, muſhrooms, diced lemon, two or three anchovies, 
Whicken it with brown butter, and garniſh it with ſliced lemon. 
A Leg of Mutton A-la-royal- We > | 
AR» your mutton and flices of veal with bacon rolled in 
W— ſpice and ſweet-herbs ; bring them to a brown with melted 
ed; boil the leg of mutton in firong broth, with all ſorts of 
Wwcct-herbs, and an onion ſtuck with cloves z when it is ready 
Way it on the difh, lay round the collops, then pour on it a ragoo; 
Warniſh with lemon and orange. 
A brown Fricaſee of Chickens or Rabbets. 
UT them in pieces, and fry them in butter; then having 
ready hot a pint of gravy, a little claret, white wine, ſtrong 
Proth, two anchovies, twe ſhivered palates, a faggot of wert- 
Werbs, ſavoury balls and ſpice, thicken it with brown butter, and 
VVV 
A white Fricaſee of the ſame. 
ur them in pieces, waſh them from the blood, and fry 
them on a ſlow fire; then put them in a tofling- pan, with 
little ſtrong broth ; ſeaſon them, and toſs them up with muſh- 
ooms, and oyſters ; when almoſt enough, put to them a pint 
cream, tnicken it with a bit of butter rolled up in flour. 
_ A Fricaſee of Lamb. 
UT an hind-quarter of lamb into thin ſlices, ſeaſon it with 
ſavoury ſpice, iweet-herbs, and an eſchalot; then fry them, 
nd toſs them up in ſtrong broth, white wine, oyſters, balls and 
Yates, a little brown butter to thicken it, or a bit of butter 


Sauce for a Woodcock. 
AKE a vety little claret, ſome good gravy, a blade of 
mace, ſome whole pepper, an eſchalot; let theſe ſtew a little, 
hen thicken it up with butter ; roaſt the guts in the woodcock, 
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under your woodcock, and pour the ſauce into the diſh, 


in flour; it muſt be as thick as you can well make it, with 
burning it, which it is ſubject to; you may ſtrain it through if 
_ thin cullender into another ſauce- pan, to take out the ſeeds, th 
heat it, and you may pour it upon the chickens, rabbets, oi 
EE: eo i e 8 


P * RE and lice them with a piece of onion, then put a pia 
_ cucumbers with flour on them, and ftew them till they ar ; 
brown; then take them out of the pan with a lice, and pu 


Fd that is ſavoury; when you have ſo done, burn a piece : 


cumber fauce in by degrees, and ſeaſon it with falt to your ta 


* ou muſt brown ſome butter in a pan, and cut the cucuni 
| bers in thin ſlices; drain them from the water, then fling 
them into the pan, and when they are fried brown, put in ill 
little pepper and ſalt, a bit of onion and gravy, and let them ſteiſ 
together, and ſqueeze in ſome juice of lemon; ſhake them well 8 
and put them under your mutton. e 


T AKE your mutton half roaſted, and cut it in pieces as b 
claret, as much ſtrong broth or gravy, (or water, if you have 10 | 
the other) one anchovy, an efchalot, a little whole pepper, ſon 
nutmeg fliced, ſalt to your taſte, ſome oyſter-liquor, a pint 


capers and ſamphire ſhred; when it is hot through, thicken | 
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and let them run on ſippets, or a toaſt of white bread, and layi 
White Cucumber Sauce. 
T AKE fix or eight cucumbers for fix chickens, according 
they are in bigneſs; pare and lice them with a piece i 


onion, fome pepper and ſalt, and as much water as will fi 
them till they are tender; then toſs them up in ſome butter roll 


Brown Cocumber Sauce 
of butter in the frying-pan, and when it is hot put in youll 


them into a ſauce- pan, with a little ſauce made of broth oi 


utter in a pan, and when it is ſufficiently burnt, put your a = 


To fry Cucumbers for Mutton Sauce. 


To haſh roaſted Mutton. . 


as a half. crown; then put into your ſauce-pan half a pint d 


oyſters; let theſe ſtew a little, then put in the meat, and a fel 


up with a piece of. freſh butter rolled in flour ; toaſt ſippets, anh 
lay in your diſh, and pour your meat on them, Garniſh wit 
lemon, s Tas OM | 


1 
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To haſh a Lamb's Pumice. 


De 11. the head and neck at moſt a quarter of an hour, the 
D heart five minutes, and the lights half an hour, the liver 
ited. or fried in {ices (but not haſhed) flice all the reſt very 
in, put in tbe gravy that runs from it, and a quarter of 
W pint of the liquor they ate boiled in, a few ſpoonfuls of 
alnut liquor, or a little elder vinegar, a little catchup, pep- 
er, ſalt, and nutmeg, the brains a little boiled and chop- 
ed, with half a ſpoonful of flour, and a piece of butter 
big as a walnut mixed up with them but before you put in 
e butter, put in four middling cucumbers ſliced thin and 
Sc wed a little time, or you may fry them in butter before you 
e them into the heſh, and ſhake them up together; but they 
e eexcellent good if only ſtewed ; at the time of the year, green 
Whooſberries ſcalded, and in grape time, green grapes, to ſtew on 
Re 
To make a ſavoury Diſh of Veal, 
or large collops out of a leg of veal, ſpread them abroad 
on a dreſſer, hack them with the back of a knife, dip them 
che yolks of eggs, and ſeaſon them with cloves, mace, nut- 
* 0 ſalt, pepper; then make forced- meat with ſome of your 
Fal, beef. ſuet, oyſters chopped, ſweet-herbs ſhred fine, and 
We aforeſaid ſpice, and ſtrew all theſe over your collops ; roll 
ns tice them up, put them on ſkewers, tie them to a ſpit, and 
Walt them; to the reſt of your forced-meat add the yolk of an 
eg or two, make it up in balls, and fry them; put them in the 
With with your meat when roaſted, and make the ſauce with 
rong broth, or anchovy, an eſchalot, and a little white wine and 
pice ; let it ſtew, and thicken it up with butter, 


M.utton Cutlets. = | 
'UT a neck of mutton bone by bone, and beat it flat with 
your cleaver; have ready ſeaſoning, with grated bread, a 
ttle thyme rubbed to powder, ſhred parſley, with grated nut- 
eg, and ſome lemon-peels minced ; then beat up two eggs, flour 
our cutlets on both ſides; dip them in the eggs beat up with 
little ſalt, and roll them in the grated bread and ſeaſoning ; 
ut ſome butter in your frying-pan, and when it is hot lay in 
our cutlets, and fry them brown on both ſides; for ſauce, take 
ravy or ſtrong broth, an onion, ſome ſpice, a bit of bacon and 
bay-leaf, and boil them well together; then beat it up with 
n anchovy, or ſome oyſters, and a quarter of a pint of red wine 
ew upon your cutlets pickled walnuts in quarters, barberries, 
imphire or cucumbers and a little fliced lemon. 7 4; 
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Cor your veal in proper pieces, ſeaſon it with ſalt, 'whi 


of butter, 
_ pickles, 
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To ſtew a Knuckle of Veal. 


9 
> pepper, and large mace, and put the bone chopped among 


the meat; fill it a little more than half full with water; ſtew} - 


ſlowly near an hour; then take up the meat, and cover it \y 


warm; ftrain out the ſpice and bones, bray. the mace with 
| Hetle of the liquor, and put in a quarter of a pint of thick crem 


and the yolk of an egg; if you have no cream, put ſomę hut 


ter dipped in flour; ſcald it in well over the fire with the reſto 
the liquor, then pour it upon the veal, and ferve it. 155 


To dreſs a Neck of Mutton. 


FT AKE the beſt end of a neck of mutton, cut it into ftealyff 
and beat them with a rolling- pin; then-ſtrew ſome falt ul 
them, and lay them in a frying-pan ; hold the pan over a ſlo 
fire, that may not burn them; turn them as they heat, and ther 
will be gravy enough to fry them in till they are half enough; 
then put to them broth made thus: take the ſcrag end of tl 
mutton, break it in pieces, and put it in a pipkin with thi 
pints of water, an onion, and fome ſalt; when it farſt boli 


ſkim it very well, cover it, and let it boil an hour; then putt : 
it half a pint of white wine, a ſpoonful of vinegar, a nutmy 


quartered, a little pepper, a bunch of ſweet- herbs; cover il 
again, and let it boil till it comes to a pint; then train i 
through a hair ſieve, and put this liquor in the frying- pan, au 


let it fry N till it is enough; then put in a good pix 


Collared Mutton to eat hot. 


them, and take off all the ſkin; then take ſome of the fi 


off from the loins, and make ſavoury forced- meat to ſpread i 
them, and clap the two inſides together, and where the fleſh "il 


ake it together, and ſerve it up. Garniſh witli 


ba Lbs 5 2 R — * Kors 8 
a. ras dos * * nn 2 Eg 


thick, cut it, and put in ſome of the forced- meat, (firſt beating] 


it with a rolling-pin) and ſeaſon it well with peppex and ſalt, be 
ſides the ſpice that is in the forced-mcat ; roll this up as cloſe i 
you can, and then bind a cloth over it, and ſew it up cloſe: bal ; 
it in broth, or ſalt and water; and when it is more than hall 


boiled, ſtraiten the cloth; when enough, cut the collar nv 
three pieces, lay upon them heaps of boiled ſpinach, ſliced lem 
and pickled barberries : before you divide your collar, cut 
little ſlice off from each end, that they may ſtand well in Wo 
diſh ; make ſauce with the bones of the mutton boiled in ſon 


of the broth, an onion, ſome whole ſpice, a piece of bacon 


* 


% 


* 
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ay-leaf, an anchovy, a little piece of lemon- peel, and ſome 
ed wine; beat it up with butter, and ſome oyſters, if you have 
nem; this will require near four hours boiling: your collat 
ray be made over night; you may boil a little brown toaſt in 
our ſauce with walnut pickle ; you ought to make forced-meat 
| enough for balls, to fry and put into the ſauſe. th 


To collar a Breaſt of Mutton, 5 


AK E a large breaſt of mutton, cut off the red ſkin, the 
bones and griſtles, then grate white bread, a little cloves, 
ace, ſalt, and pepper, the yolks of three hard eggs bruiſed 
nall, and a little lemon- pee] ſhred fine; make your meat even 
nd flat, and ſtrew your ſeaſoning over it, with four or five an» 
hovies waſhed and boned; then roll your meat like a collar, 
ad bind it with coarſe tape, and bake, boil, or roaſt it; cut it 
Into three or four pieces, and diſh it with ſtrong gravy ſauce 
Whickened with butter; you my fry oyſters and forced-meat balls 
ait if you pleaſe; it is very good cold; cut it in ſlices like 
Follared beef. 7 %% Ry One : „5 


„T0 collar Neef. 3 
AKE a flank and cut the ſkip off, lay it in pump- water, 
8 with three handfuls of bay-ſalt and an ounce of falt-petre; 
(et it lie in the brine three days; then take ſome pepper, 
vo nutmegs, and a good handful of green ſweet- marjoram, half 
| handful of ſage, ſome roſemary and thyme, all green, with a 
Rood handful of parſley ; chop the herbs ſmall, then lay the 
Neef on the table; cut the lean piece, and put in the thick fat 
Part, ſtrew it all over with the herbs and ſpice; roll it up as 
loſe as you can, tie it very well with tape bound about it; 
hen put it into a long pot, and fill it up with the brine it was 
aid in, tie a wet paper over it, put it in an oven when your 
read is drawn, let it ſtand all night ; next day heat your oven 
ot, and let your beef ſtand four hours, then draw it out, and 
t it ſtand in the liquor till it is half cold, then take it out, 
nd ſtrain your tape and bind it up cloſer: you muſt put twa 
niddling handfuls of ſalt into the herbs when you roll it up, be- 
des the brine; the roſemary ought to be chopped fine by itſelf, 
nd then with the reſt of the herbs. 


Another Method. 

AY your flank of beef in ham-brine eight or ten days, then 
dry it in a cloth, and take qut all the leather and the ſkin 5 
oteh it eroſs and croſs, ſeaſon it with ſavoury ſpice, two or 
ee anchovies, an handful or two of thyme, ſweet-marjoram, 
minter-ſayoury, and onions ; ſtrew it on the meat, and roll it in 
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a hard collar in a cloth; ſew it cloſe, and tie it at both end 
paut it in a long pan with a pint of claret and cochineal, and tw 


quarts of pump -· water, and bake it all night; then take it oulifi 
hot, and tie it cloſe at both ends; then ſet it upon one end, pull 


a weight upon it, and let it ſtand till it is cold; then take it o 
11 of the cloth, and keep it dry. Cl 
8 ; To keep collared Beef. 
it [| 1 V o may keep a collar of beef two months in a liquor mai 
ns of one quart of cyder and two of ſtale ſmall beer, boilkiM 
C | with a handful of ſalt; if it mothers, take it off, and boil 
Cl again, and when cold put in your beef; firſt keep it as long: 
| you can dry, which is to be done by rolling it up in a ch 
|: when it is firſt baked, tying it up at both ends, hanging it up 
Ti dry till cold, and taking off the cloths, wrap it up in white pl 
1 per and keep it in a dry place, but not near the fire; when yo 
Sil _ kept it dry as long as you can, put it into the pickle 
MH JJ e 


To collar a Pig. = 

: S* 1T the pig down the back, take out all the bones, va 
O it from the blood in three or four waters, wipe it dry, al 
ſeaſon it with ſavoury ſpice, thyme, parſley, and ſalt, and nf 
it in a hard collar; tie it cloſe in a dry cloth, and boil il 
with the bones in three pints of water, a handful of alt, iſ 
quart of vinegar, a faggot of ſweet-herbs, whole ſpice ; when 
is boiled tender take it off, and when cold take it out of the clot 


5 and keep it in the pickle. | 
| | EE; To pot Ducks or any Fowls, or ſmall Birds. 
1 B RE AE all the bones of your ducks with a rolling-pin, tai 
WH cut the thigh-bones, and as many others as you can, keepin 
; the ducks whole; ſeaſon it with pepper, ſalt, nutmeg, an 
| | | cloves; lay them cloſe in a pot with their breaſt down, put | 


a little red wine, a good deal of butter, and lay a ſmall weigh 

upon them; when they are baked, let them ſtand in the pot i 
they are near cold, to ſuck up the ſeaſoning the better; the 

put them in another pot, and pour clarifed butter on then 
jf they are to keep long, put away the gravy; if to ſpend ſoo! 
put it in; take care ta ſeaſon them well. 


— — 


e 


5 To pot a Swan. 
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Box: and ſkin your ſwan, and beat the fleſh in a mort! 
taking out the Ara as you beat it; then take ſome cle 
the ſwan, and when it is cf * 


fat bacon, and beat wit 
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geſh- colour there is bacon enough in it; when it is beaten till it 
is like dough, it is enough; then ſeaſon it with pepper, ſalt, 
loves, mace, and nutmeg, all beaten fine; mix it well with 
our fleſh, and give it a beat or two all together; then put it 
a an carthen pot, with a little claret and fair water, and at the 
op two pounds of freſh butter ſpread ever it; cover it with 
Ccoarſe paſte, and bake it with bread ; then turn it out into a 
ih; ſqueeze it gently to get out the moiſture; then put it in 
pot fit for it; and when it is cold, cover it with clarified but- 
ter, and next day paper it up; in this manner you may do 


| g gooſe, duck, beef, or hare's fleſh, 


m0. enſjathe._ 


rA your hare, and Jard it with bacon; take the liver, 
“ give it one boil ; then bruiſe it ſmall, and mix it with ſome 
Wmarrow, or a quarter of a pound of beef-ſuet ſhred very fine, 
two anchovies chopped ſmall, ſome ſweet-herbs ſhred very ſmall, 
ſome grated bread, a nutmeg grated, ſome falt, a little bit of 
Weſchalot cut fine; mix theſe together with the yolks of two or 
three eggs; then work it up in a good piece of butter; flour it, 
and when your hare is ſpitted, put this pudding in the belly, and 
Wicw it up, and lay it to the fire; put a diſh under to receive 
what comes from the hare ; baſte it well with butter, and when 
it is enough, put in the diſh with it a ſauce made with ſtrong 
broth, the gravy of your hare, the fat being taken off, and 
ſome claret ; boil theſe up, and thicken it up with butter : when 
the hare is cut up, mix ſome of the pudding with your ſauce. 
Garniſh the diſh with ſliced lemon. V 
Some, inſtead of the pudding in the belly, roaſt a piece of ba- 
con, with ſome thyme; and for ſauce, have melted butter and 
thyme mixed with what comes from the harre. 


To make | Weſtphalia Bacon, 


M AKE a pickle as follows: Take a gallon of pump- water, 

a quarter of a peck of bay-falt, as much of white ſalt, a 
pound of petre-ſalt, and a qua: ter of a pound of ſalt- petre, a 
pound of coarſe ſugar, and an ounce of ſocho tied up in a rag; 
boil all theſe together very well, and let it ſtand till it is cold; 
then put in the pork, and let it lie in this pickle a fortnight ; 
then take it out, and dry it over ſaw-duſt ; this pickle will do 
tongues, but you muſt firſt let the tongues lie fix or eight hours 
in pump-water, to take out the ſlimineſs: and when you have 


lid them in the pickle, dry them as your pork, = 
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ro falt and dry a Ham of Bacon. 


Fon bay-ſalt, and put it in a veſſel of water ſuitable ty 


1 the quantity of hams you do; make your pickle ſtrong 


enough to bear an egg with your bay-falt ; then boil and ſkin 
it very well ; then let the pickle be thoroughly cold, and put 


into it ſo much red ſaunders as will make it of the colour of 
dlaret; then let your pickle ſtand three days before you put your 
hams into it; the hams muſt lie in the pickle chree weeks; then 


carefully dry them where wood is burnt. 


: T Ak ꝝ to every two ounces of falt-petre, a 2 of petre-ſalt, 


BY 


To falt Hams, or Tongues, ke. 


* ARE of bay-ſalt a peck, of ſalt-petre four ounces; thres ; 


1 pounds of very brown ſugar; put to all theſe water till i 


will but juſt bear an egg; after it is well ſtirred lay in the hams 


ſo that they are covered with the pickle; let them lie three : 
weeks, if middling hams, if large, a month; when you tale 


them out, dry them well in a cloth and rub them with bay-iſ 
ſalt, then hang them up to dry, and ſmoke them with ſaw- 
_ duſt every day for a fortnight together; the chimney you hang 
them in muſt be of a moderate heat, the pickle muſt be raw, iſ 
and not boiled. This quantity is enough to ſalt ſix hams a 
a time, When you take them out, you may boil the pickle, 


and ſkim it clean, putting in ſome freſh ſalt. If you keep you 
hams till they are dry and old, lay them in hot grains, and let 
them lie till cold, then wrap them up in hay, and boil, them ten- 
der; ſet them on in cold water when they are dry, the hough'i 


being before ſtopped with ſalt, and tied up cloſe in brown pap 
to keep out the flies. oy e 


Neats hearts, tongues, or hogs cheeks, do well in the ſame] 


pickle; the beſt way is to rub hams with bay-ſalt and ſugar 


three or four days before you put them in this pickle, 
Ayotht 
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Another Method. 85 

N E three or four gallons of water, put to it four pounds 

1 of bay- ſalt, four pounds of white - ſalt, a pound of petre · 

Walt, a quarter af à pound of ſalt · petre, two ounges of prunel- 

W ſalt, a pound of brown ſugar ; let it boil a quarter of an hour; 

eim it well, and when it is cold fever it from the bottom into 

the veſſel you keep it in. . 

Let hams lie in this pickle four or ſiye weeks. 

A clad of Dutch beef as long, 

9 Tongues a fortnight 

Collared beef eight or ten days. 

Dry them in a ſtove, or with wood in a chimney. 


don Dutch Beef. 5 
Ak x the lean part of a buttock of beef raw; rub it well 
with brown ſugar all over, and let it lie in a pan or tray two 
r three hours, turning it three or four times; then ſalt it well 
Wvith common ſalt and falt-petre, and let it lie a fortnight, turn- 
Ing it every day; then roll it very ftrait in a coarſe cloth, put 
Wt in a cheeſe-preſs a day and a night, and hang it to dry in a 
himney. hen you boil it, you muſt put it in a cloth, when 
| Wt is cold, it will cut out into ſhivers as Dutch beef; = 
To dry Mutton to cut out in Shivers as Dutch Beef, 
akk a middling leg of mutton, then take half a pound f 
1 brown ſugar, rub it hard all over your mutton, and let it 


E4«,ſ˖ — TS 


es gie twenty-four hours; then take an ounce and a half of ſalt - pe- 
ure, and mix it with a pound of common ſalt, and rub that all 
n BWover the mutton every other day, till it is all on, and let it lie 
ee 


ine days longer; keep the place free from brine, and hang it 
upto dry three days; then ſmoke it in a chimney where wood is 
burnt; the fire muſt not be too hot; a fortnight will dry it 
doll it like other hams, and whien it is cold cut it out in ſhivers 


ng ike Dutch beef. 
L To dry a Leg of Mutton like Pork. 
Cle; 


du AKE a large leg of mutton, and beat it down flattiſh with, 
| a cleayer, to make it like Weſtphalia ham; then take two 
zunces of ſalt-petre, beat it fine, rub it all over your mutton, 


u let it lie all night; then make a pickle with bay-falt and 
den np Water, ſttong enough to bear an egg, put your mutton 


to it, and let it lie ten days; then take it out and hang it in a 
himney where wodd is burnt, till it is thorough dry, which 
ill be about three weeks. Boil it with hay, till it is very ten- 
ler; do it in cold weather, or it will not keep well. 


To 
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Iuo ſalt Bacon. 


C v T your flitches of bacon very ſmooth, make no holes in it: 


to about threeſcore pounds of bacon, ten pounds of (alt; 


* 
7 
7 


dry your falt very well, and make it hot, then rub it hard ove 
the outſide, or ſkinny part, but on the inſide lay it all ove, 


without rubbing, only lightly on, about half an inch thick 


Leet it lie on a flat board, that the brine may run from it nine 


days; then mix with a quart of hot falt, two ounces of falt. | 


petre, and ftrew it all over your bacon; then heat the reſt of 
your falt, put over it, and let it lie nine days longer; then hang 
it up a day, and put it in a chimney where wood is burnt, and ; 


there let it hang three weeks or more, as you ſee occaſion. 


Iuo pot Salmon. 


Cc Ark and chine your ſalmon down the back, and dry i 
well; cut it as near the ſhape of your pot as you can; tak 
two nutmegs, near an ounce of cloves and mace, half an ounce 
of white pepper, about an ounce of ſalt, take out all the bones, 
and cut off the joll below the fins; cut off the tail; ſeaſon the 
ſcaly fide firſt, and lay that at the bottom of the pot; then rub 
the ſeaſoning on the other fide ; cover it with a diſh, and let , 
ſtand all night. It muſt be put double, and the ſcaly ſide to 
and bottom. Put butter on the bottom and top; cover the pot 
_ with ſome ſtiff coarſe paſte ; three hours if it is a large fiſn, iſ 
not, two hours will bake it. When it comes out of the oven, 
let it ſtand half an hour; then uncover it, and raiſe it up at one 
end that the gravy may run out; then put a trencher and 


weight on it, to preſs out the gravy, melt the butter that came 

from it, but let no gravy be in it; let the butter boil up, and 

add more butter to it, if there be occaſion. Skim it, and fil 
the pot with the clear butter; when it is cold, paper it up, 


Salmon or Mackarel to pot. 


Ar TER you have waſhed and cleanſed them, dry them inal 


2 cloth, cut off the heads, tails and fins, cut them down tht 
bellies, take out the roes, and wipe the black that lies under 
| the roes; take out the bones as clean as you can; ſeaſon tweli 
or thirteen with four ounces of ſalt, half an ounce of nutmeg) 

as much pepper, a quarter of an ounce of cloves, as much gin- 
ger beat very fine; mix with the ſalt and ſeaſon them; lay then 
into a long pot with a few bay-leaves and lemon-peel on tif 
top, a good quantity of freſh butter, and bake them with hou 
hold bread at leaſt three hours: lay on a double brown pape\ 
wetted and tied cloſe. When they are baked, take them out 0 
the pot while hot, and pull them in ſmall pieces with your fi 


oy 
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gers; place them cloſe in your potting· pots, and pour clarified 
butter on the top. e | N 


5 Io pot Beef. 

T AKE fix pounds of the buttock of beef, cut it in pieces as 

big as your fiſt, ſeaſon it with a large ſpoonful of mace, a 
ſpoonful of pepper, with twenty-five or thirty cloves, and a good 
race of ginger ; beat them all very fine, mix them with ſalt, and 
put them to the beef ; lay it in a pot, and upon it two pounds of 
butter: bake it three or four hours, well covered up with paſte; 
before it is cold take out the beef, beat it fine, putting in the 
warm butter as you do it, and put it down cloſe in pots; if you 1 
keep it long, keep back the gravy, and if it wants ſeaſoning, add 
ſome in the beating; pour on clarified butter. 


be Io ſtew Pigeons. | 
QGEASON your pigeons with pepper, ſalt, cloves, and mace, 
= with ſome ſweet-herbs ; wrap a ſeaſoning up in a bit of but- 

ter, and put it in their bellies, then tie up the neck and vent, 


and half roaſt them; then put them in a ſtew- pan, with a quart 


of good gravy, a little white wine, fome pickled muſhrooms, a 
few pepper-corns, three or four blades of mace, a bit of lemon- 
peel, a bunch of ſweet-herbs, a bit of onion, ſome oyſter-pickle :. 


Jet them ſtew till they are enough ; then thicken it up with 


| butter and the volks of eggs. Garniſh with lemon. Do ducks 


che ſame way. You may put forced-meat in their bellies, or 
© ſhred thyme wrapped up in butter. Put forced-meat balls in 


both. 8 
VVV 
HF * LF roaſt your pig, then take it up, and take off the coat, 
pull the meat in flakes from the bones, and put it in a ftew- _ 
pan, with ſome ſtrong broth, ſome white wine, a little vinegar, 
an onion ſtuck with cloves, ſome mace, a bunch of ſweet-herbs, 
and ſome ſalt, and lemon-peel ; when it is almoſt done, take 
out the onions, herbs, and lemon-peel, and put in ſome muſh- 
rooms, and thicken it with cream and eggs. The head muſt be 
_ roaſted whole, and ſet in the middle, and the fricaſee round it. 
FE Io ſtew Cod. 
'$ UT your cod in thin ſlices, and lay them one by one in the 
bottom of a diſh ; put in a pint of white wine, half a pound 
of butter, ſome oyſters and their liquor, two or three blades of 


mace, a few crumbs of bread, ſome pepper and ſalt, and let it 
Kew till it is enough. Gataiſh the diſh with lemon. 


in the mean time melt a good deal of freſh butter, and bruiſe in 
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Iu0b boil a Turbot. 


I AY it in a good deal of ſalt and water an hour or two, and 
if it is not quite ſweet, ſhift your water five or ſix times; 
firſt put a good deal of ſalt in the mouth and belly. 
In the mean time ſet on your fiſh-kettle with clean water and 
ſalt, a little vinegar, and a piece of horſe-radiſn. When the 
water boils, lay the turbot on a fiſn- plate, put it into the kettle, 
let it be well boiled, but take great care it is not too mucl: done; 
when enough, take off the fiſh-kettle, ſet it before the fire, then 
carefully lift up the fiſh-plate, and ſet it acroſs the kettle to drain: 
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either the body of one or two lobſters, and the meat cut ſmall, 
then give it a boil, and pour it into baſons. This is the beſt 
ſauce ; but you may make what you pleaſe. Lay the fiſh in the 
_ diſh. Garniſh with ſcraped horſe- radiſn and lemon, and pour 
a few ſpoonfuls of ſauce over it. VVV 
| BEES Oe 
T* E fine, lang, and ſlender ſcewers; then cut veal ſweet- 
| = breads into pieces like dice, and ſome fine bacon in thin 
ſquare bits; ſeaſon them with forced-meat, and then ſpit them on iſ 
the ſkewers, a bit of ſweet- bread, a bit of bacon, till all is on; 
| roaſt them, and lay them round a fricaſee of ſheeps- tongues. 


. To pot a Hare. e | 5 
T* x E three pounds of the pure fleſh of a hare, and a pound 
and ahalf of the clear fat of pork or bacon, and beat them 
ina mortar, till you cannot diftinguiſh each from the other; 

then ſeaſon it with pepper, ſalt, a large nutmeg, a large hand- 
ful of ſweet- herbs, ſweet-marjoram, thyme, and a double quan- 
rity of parſley; ſhred all very fine, mix it with the ſeaſoning, 
«nd beat it all together, till all is very well mingled ; then put 

it into a pot, laying it lower in the middle than the ſides, W 
and paſte it up; two hours will bake it: when it comes out of 
the oven, have clarified butter ready; fill the pot an inch above 
the meat while it is hot; when it is cold, paper it up, and keep 

it; which you may do three or four months before it is cut: the 


fat of pork is much better than the fat of bacon, 4 er 
: To make a Biſk of Pigeons. | 
Ak E twelve pigeons, fill the bellies with forced-meat, and 
half roaft them, or half boil them in ſtrong broth ; then 
have ſlices of French bread, toaſted hard and ftewed in ſtrong if 
broth; and have in readineſs ſome lamb-ſtones, and ſweet- 
breads, and palutet. qhey being fie hailed tener they fjew ig 
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Lich your pigeons in your ſtrong broth; add balls of forced- 
meat firſt ſtewed or fried; lay your pigeons in a diſh; lay on 
tem thin ſlices of broiled bacon, and your other ingredients, and 
pour in your ſtrong broth, and garniſh with lemon. You may 
leave out the ſweet-breads, palates, and lamb-ſtones, and put in 

= ſcalded herbs ; as for ſoups, and turneps half boiled, cut like 
ice, and fried brown, and ſo ſerve it like a ſoup, and but fix 
1 SET AA 55 
Io do Pigeons in Jelly. e 
. T Ak E a knuckle of veal, and a good piece of iſing-glaſs, 
by and make a ſtrong jelly; ſeaſon it with mace, white pep- 
per, ſalt, bay-leaves, and lemon- peel; then truſs your pigeons 
s for boiling, and boil them in the jelly; when they are cold, 
put them in the diſh you ſerve them in; then add the juice of a 
lemon to your jelly, clarify it with the whites of eggs, run it 

through a ly: hag into a pan, and keep it till it is cold: with a 
ſpoon lay it in heaps, on and between your pigeons. Garniſh 

W with ſliced lemon and bay-leaves. „ 


= TE To make a Paloe. . 1 5 . 

. 'T AK E a pint of rice, boil it in as much water as will cover 
it; when your rice is half boiled put in your fowl, with a 
ſmall onion, a blade or two of mace, fome whole pepper, and 
© ſome ſalt; when it is enough, put the fowl in the diſh, and 
pour the rice over it. e 


Io ſtew Cucumbers. 


| : Part twelve cucumbers, ſlice them as for eating, put them 
do drain, and lay them in a coarſe cloth till they are dry; 
four them, and fry them brown in butter; then put to them 
ſome gravy, a little claret, ſome pepper, cloves and mace, and 
let them ftew a little; then roll a bit of butter in flour, and teſs 
chem up; put them under mutton or lamb roaſted. 


To pot Gooſe and Turkey. 


TJ xx a fat gooſe and a fat turkey; cut them down the 
rump, and take out all the bones ; lay them flat open, and 
ſeaſon them very well with white pepper, nutmeg, and ſalt, al- 
lowing three nutmegs, with the like proportion of pepper, and 
$25 much faſt as both the ſpices; when you have ſeaſoned them 
all over, let your turkey be within the gooſe, and keep them in 


eaſon two nights and a day; then roll them up as collared beef, 
en Moery tight, and as ſhort as you can, and bind it very faſt with 
18 ſtrong tape. Bake it in a long pot, with good ſtore of butter, 


ill it is very tender, as you may feel by the end; let it lie in the 
ot liquor an hour, then take it out, and let it ſtand til) meme 
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day; then unbind it, place it in your pot, and melt butter, and 
pour over it. Keep it for uſe, and ſlice it out thin, 


To make a Fricaſee of Eggs. 
Po your eggs hard, and take out a good many of the yolk; 
_ = whole, then cut the reſt in quarters, yolks and whites to. iſ 
| gether. Set on ſome gravy, with a little ſhred thyme and par. 
Ley in it, give it a boil or two; then put in your eggs, with ! 
little grated nutmeg ; ſhake it up with a bit of butter, till it be 
as thick as another fricaſee: then fry artichoke-bottoms in thin iſ 
llices, and ſerve it up. Garniſh with eggs ſhred ſmall. 


| Another Fricaſee of Eggs. 
B o L fix eggs hard, flice them in round flices, then ſtew 
D ſome morels in white wine, with an eſchalot, two ancho- 
vies, a little thyme, a few oyſters or cockles, and ſalt to you MW 
taſte; when they have ſtewed well together, put in your egg 
and a bit of butter; toſs them up together till it is thick, and 
—.  _METTS e e On 


| To fricalee Anichoke-bottoms for a Side-difh. 


Be L your artichokes tender, take off the leaves and choke; iſ 
a” when cold ſplit every bottom, dredging them with flour 
and then dip them in beaten eggs, with ſome ſalt and grated 
nutmeg ; then roll them up in grated bread ; fry them in butter; 
make gravy ſauce thickened with butter, and pour under them, 


To make Forced- meaf. 


4 db a piece of a leg of veal, the lean part, and ſome lea 
_ ® bacon; mince them very fine, and add a double quantity off 
ſuet; put it all in a marble mortar, beat it well, ſprinkle it with 

a little water in the beating; ſeaſon it with pepper, ſalt, and! 
little cloves and mace, to your tafte ; ſhred ſpinach very fine i 
you would have it look green, or elſe without; make it up 2 

you uſe it, with an egg or two, and roll it in long or round 

" To keep Smelts in Jelly. 

Tart ſmelts alive, if you can get them ; chooſe out the 
firmeſt without ſpawn, ſet them a boiling in a gallon o 
water, a pint of wine vinegar, two handfuls of falt, and 1 
bunch of ſweet-herbs, and lemon-peel ; let them boil three ot 
four walms, and take them up before they break. The jell 
make thus: take a quart of the liquor, a quart of vinegas 
a quart of white wine, one ounce of iſing-glaſs, ſome cloves 
7 : ES SR mac, 


elted; then ſet it by till almoſt cold: lay your ſmelts in a 
hina- plate one by one, then pour it on your ſmelts; ſet it in a 
ol place; it will jelly by next day. 5 

To ſtew a Turkey. 


AKE a fine young turkey, killed, pulled, and drawn, fill 


little butter; when it is very brown put it in a ſtew- pan, 


ew till it is thoroughly enough, then thicken the liquor with 


Ihe top and the crumb is taken out; then fill them with ſtewed 


Whis way. 


| To bake a Rump of Beef. 


f Nox a rump of beef, beat it very well with a rolling-pin, 


ie it up tight; put it in an earthen pot, break all the bones, and 
ut in the ſides and cover, to keep it faſt that it cannot ſtir ; then 


an ut in half a pound of butter, ſome bay-leaves, whole pep- 
of Wer, an eſchalot or two, and ſome {weet-herbs ; cover the top 
th k the Pot with coarſe paſte; put it in the oven, and let it ſtand 


ppets. 
To make Veal Cutlets. 


ggs, and ſtrew over them ſome forced-meat ; put two ſteaks 


nelted butter, and wrap them in white papers buttered ; roaſt 
em on a lark ſpit, or bake them ; when they are enough, 


al npaper them, and ſerve them with good gravy and fliced le- 
On. oh | TY 5 i 

gal "= 

ves To 


ace, ſliced ginget, whole pepper, and ſalt; boil theſe over a 
WE centle fire till a third part be conſumed, and the iſing-glaſs be 


the ſkin on the breaſt with forced · meat, and lard it on the 
ides with bacon; put into the belly half an eſchalot, two an- 
novies, and a little thyme ſhred ſmall; brown it in a pan with 


Vith ſtrong gravy, ſome white wine, or claret, two or three an- 
WE hovies, ſome mace, ſweet-herbs, and a little pepper; let it 


Putter and eggs; fry ſome French loaves dipt in cream, after 


Wyſters, or ſhrimps, or cockles, and with them garniſh the 
Wiſh, or with ſliced lemon. A hen, gooſe, or duck, does well 


cut off the ſinew, and lard it with large pieces of bacon ; 
Poll your lards in ſeaſoning, which is pepper, ſalt, and cloves; 
Ward athwart the meat, that it may cut handſomly ; then ſeaſon 
Wt all over the meat with pepper and alt pretty thick, tie it with 
Fackthread croſs and croſs, and put the top under the bottom, and 


ght hours. Serve it up with its own liquor, and ſome dried 


ur your veal ſteaks thin, hack them, and ſeaſon them with 
pepper and ſalt, and ſweet-herbs ; waſh them over with 


ogether, and lard them with bacon; waſh them over with 


* 
0 
* — 
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0 To dreſs a Calf's Head. i 
gc ALD the hair off, and take out the bones, then have iii 
D readineſs palates boiled tender, yolks of hard eggs, oyſten 

ſcalded and forced-meat ; ſtuff all this into your head, and ey 

it up cloſe in a cloth; boil it three hours; make a ſtrong gray 
for ſauce, and garniſh with fried bacon. BG 5 'E 


To make a Pulpatoon of Pigeons. 


T AKE muſhrooms, palates, oyſters, ſweet-breads, and fi 
them in butter; then put all theſe into a ſtrong gravy ; gin 
them a heat over the fire, and thicken up with an egg and a bi 
of butter; then half roaſt ſix or eight pigeons, and lay them u 
a cruſt of foreed- meat, as follows: ſcrape a pound of veal, aui 
two pounds of marrow, and beat it together in a. ſtone morta, i 
after it is ſhred very fine; then ſeaſon it with ſalt, pepper, ſpic 
and put in hard eggs, anchovies, and oyſters ; beat all together, 
and make the lid and ſides of your pye of it; firſt, lay a thi 

cruſt in your pattipan, then put in your forced-meat, then Jn 
an exceeding thin cruſt over them, then put in your pigeons ani 
other ingredients, with a little butter on the top; bake it tuo 
hours. _ i „ , 


Io pot Muſhrooms. 
AKE of the beſt muſhrooms, and rub them with a woolleni 
© cloth; thoſe that will not rub, peel, and take out the gil, 
and throw them into water, as you do them; when they are al 
done, wipe them dry, and put them in a ſauce-pan, with ii 
handful of ſalt and a piece of butter; then ſtew them till thei 
are enough, ſhaking them often for fear of burning; then dra 
them from their liquor, and when they are cold wipe them diy 
and lay them in a pot one by one as cloſe as you can, till your pot 
be full; then clarify butter; let it ſtand till it is almoſt cold 
and pour it into your muſhrooms ; when cold, cover them clo 
in your pot; when you uſe them, wipe them clean from thi 
butter, and ſtew them in gravy thickened, as when freſh. 


SF. To pot Herrings. 3 
UT off their heads, and put them in an earthen pot, l 
them cloſe, and between every layer of herrings ſtrew ſom 
falt, not. too much; put in cloves, mace, whole pepper, and 
nutmeg cut in bits; fill up the pot with vinegar, water, and i 
quarter of a pint of white wine; coyer it with brown pap 
tie it down, and bake It with brown bread, When cold it is it} 
--£O Cat. | F (Sos 1 | 


-- 
7 


To 
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; To bake Herrings. 
WT a thirty herrings, ſcale them, cut off their heads, pull 
1 out their roes, waſh them very clean, and lay them to drain 


Pepper and ſalt, and lay them in a long veniſon pot at full length; 
hen you have laid one row, ſhred a large onion very ſmall, 
nd mix it with a little cloves, mace and ginger cut ſmall, and 
arew it all over the herrings; and then another row of herrings, 
and ſeaſoning; and ſo do till all is in the pot, let it ſtand ſea- 


oned an hour before it is put in the oven; then put in a quart. 


f claret, and tie it over with paper, and bake it with houſhold 


oP -* 


Io make a Soup. 


Hour beef in a ſauce-pan, and half fry it with a bit of but- 
er; then put all in a pot, with nine quarts of water, a good 


Whandful of ſalt, a piece of bacon, boil and ſkim it, then ſeaſon 


ſtewed herbs and toaſted br ead. 


Aich and yet a cheap Saue. 
E a large deep ſtew-pan, half a pound of bacon, fat 
and lean together, cut the fat and lay it over the bottom of 


Wit well with the back of a knife, lay it all over the bacon ; then 


thin and well beat, lay a layer of it all over, with ſome car- 
rot, then the lean of the bacon cut thin and laid over that: 


herbs, four or five blades of mace, ſix or ſeven cloves, a ſpoon- 
[ul of whole pepper, black and white together, half a nutmeg 
beat, a pigeon beat al] to pieces, lay that all over, half an 
ounce of truffles and morels, and the reſt of your beef, a good 


may add an old cock beat to pieces; cover it cloſe, and let it 


water, enough to fill the pan, cover it cloſe, and let it ſtew ti 
ts as rich as you would have it, and then ſtrain off all that 
ſauce. Put all your ingredients together again, fill the pan 
with boiling water, put in a freſh onion, a blade of mace, and 


on want it, This will be full as good as the eſſence of 


G 


Hour or five hours; roll them in a dry cloth, ſeaſon them with 


: A Kk E twelve pounds of beef, a ſcrag of mut ton, and knuckle. 
of veal ; it muſt be neck: beef, and the ſticking- piece, put 


Wit with three onions ſtuck with cloves, whole pepper, Jamaica 
pepper, and a bunch of ſweet- herbs ; let it boi} five or {1x hours 
Wcloſe covered; then ſtrain it out, and put it in your diſh, with 


the pan; then take a pound of veal, cut it into thin ſlices, beat 


have fix penny-worth of the coarſe lean part of the beef eut 


then cut two onions and ſtrew over, a bundle of ſweet- 


(cruſt of bread toaſted very brown and dry on both ſides: you 


ſtand over a flow fire two or three minutes, then pour in we. 


2 piece of carrot; cover it cloſe, and let it ſtew till it is as ſtrong 


ham 
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pam for all forts of fowls, or indeed moſt made diſhes, mix 
with a glaſs of wine, and two or three ſpoonfuls of catchy, 
When your firſt gravy is cool, ſkim off all the fat, and keepifff 
for uſe. * EI 


To make a cheap Gravy. | 


— 


T- AK z twelve penny-worth of coarſe lean beef, which yi 
be fix or ſeven pounds, cut it all to pieces, flour it wel, 
take a quarter of a pound of good butter, put it into a little p 
or large deep ſtew- pan, and put in your beef: keep ſtirring i 
and when it begins to look a little brown, pour in a pint q; 
boiling water; ſtir it all together, put in a large onion, a bun 
dle of ſweet-herbs, two or three blades of mace, five or {lf 
loves, a ſpoonful of whole pepper, a cruſt of bread toaſtef 
and a piece of carrot; then pour in four or five quarts of wil 
ter, ſtir all together, cover cloſe, and let it ſtew till it is as ra 
as you would have it; when enough, ſtrain it off, mix with 
two or three ſpoonfuls of catchup, and half a pint of white win 
then put all the ingredients together again; and put in th 
- quarts of boiling water, cover it cloſe, and let it boil till thei 
is about a pint; firainit off well, add it to the firſt, and give if 
- a boil altogether. This will make a great deal of rich go 
To make Muſhroom Liquor and Powder. 


1 K E a peck of muſhrooms, waſh and rub them clean wil 
a piece of flanne], sutting out all the gills, but not peelinf 
off the ſkins; put to them ſixteen blades of mace, four clov 
{1x bay-leaves, twice as much beaten pepper as will lie on a hall 
crown, a handful of ſalt, a dozen onions, a piece of butter: 
big-as an egg, and half a pint of vinegar; ſtew them up 
faſt as you can, keeping them ſtirring till the liquor is out 
your muſhrooms ; drain them through a cullender, ſave thi 
liquor and ſpice, and when cold, bottle it dp for uſe ; dry i 
muſhrooms firſt on a broad pan in the oven, afterwards pill 
them on ſieves till they are dry enough to pound to pow 
This quantity utually makes about half a pound. 
Peas-Soup. 

TAKE the broth of a leg of beef, and boil in it a piece 
* bacon and a ſheep's-head, to maſh with a good quantity 
peas 3 ſtrain the broth from the butks, then take half a nu 
meg, four cloves, and a race of ginger, ſome pepper, a pre 
deal of mint, ſome ſweet-marjoram and thyme ; bruiſe. 
ſpice, powder the herbs, and put them into the ſoup; boil let 
in two or three waters till they are tender, and the rankneſs d 
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of them; put in what other herbs you pleaſe, as ſpinach, let- 
tuce, beets, &c. forget not to boil an onion or two in the broth 
at firſt; ſome will burn butter in a ſtew-pan, and when it is 
bolling put in a large plate of ſliced onions; let them boil till they 
are tender, keeping them ſtirring all the time, and boil them in 
Ja ſoup ; others will ſcrape a little Cheſhire cheefe, and firew 
in the butter and onions ; it ought to be old Cheſhire cheeſe; 
jf you put in the onions mentioned laſt, they muit be fried in 
butter, brown, before they are put into the ſoup ; when you 
put them into the frying-pan flour them well, put in celery and 
turneps, if you like the taſte, but ſtrain the turneps out: te 
crow an old pigeon in with the meat at firſt, gives a high taſte, 
or a piece of lean bacon dried. FVV 
| Oyſter-Soup. 
: T A K E aquart of ſmall oyſters, put them into a cullender to 
WW + drain; then ftrain the liquor through a muſlin rag, and 
W putto it half a pint of water, and a quarter of a pint of white 
vine; let them ſtew with a few ſprigs of parſley, and a little 
WS thyme, a little eſchalot or onion, a little lemon- peel, a few | 
, WH cloves, a blade of mace, and a little whole pepper; let them 
ſtew gently a pretty while; take a quarter of a pound of butter 
and put into a pan, but flour it well firſt, then fry it till it has 
done hiſſing; dry the oyſters in a cloth, and flour them; put 
them into the butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add ſome freſh 
wine, the yolks of two eggs, well beaten ; put all into the pan 
together, and give it a ſcald, keeping it ſtirring all the time it 
is on the fire; before you put the ſoup into the diſh, lay the 
cruſt of a French loaf, or a toaſt, at the bottom, which muſt 
ſoak with ſome of the liquor over coals. Before you put in the 


p MW whole, you may add ſtrong broth or fried gravy if not in Lent. 
at This ſoup muſt be thick with buttered crumbs: you may add 
> th ournt butter or ſagoe, but that you muſt boil in ſeveral waters, 
yigg che more, the whiter it looks. Vermicelly is good in this, but 

s pi tbat muſt boil but little time. Cray-fiſh and ſhrimps do well in 
woe this ſoup : if you have ſhrimps, the fewer oyſters will do. 


5 © make green Peas-Soup. OO 

AE E half a buſhel of the youngeſt peas, divide the great 
ftom the ſmall; boil the ſmalleſt in two quarts of water, 

ect Wand the biggeſt in one quart; when they are well boiled, bruiſe 


K ; 


tit) the biggeſt, and when the thin is drained from it boil the thick 
nan as much cold water as will cover it; then rub away the 
p ſeins, and take a little ſpinach, mint, ſorrel, lettuce, parſley, 


and a good quantity of marigolds ; waſh, ſhred, and boil theſe 
WW" half a pound of butter, and drain the ſmall peas; fave the 
W 2c, and mingle all together, with a ſpoonful of whole pepper; 

1 8 G2 "+." het 
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then melt 2 quarter of a pound of butter, ſhake a little flour! into 
it, and let it boil z put the liquor to the butter, and mingle 


all well together, and let them boil up; fo ſerve it with Cried 
l bread. 


To keep green Peas til Chriſtmas. 


Qu: £11 what quantity you pleaſe of young peas, put then 
in the pot when the water boils, let them have four or five 
walms ; then firſt pour them into a cullender, and then ſpread 
cloth on a table, and put them on that, and dry them well in 
It; have bottles ready dried, and fill them to the necks, and 
pour over them melted mutton fat, and. cork them down ven 
cloſe, that no air come to them; ſet them in your cellar, and : 
when you uſe them, put'them into boiling water, with a ſpoon- 
ful of fine ſugar, and a good piece of dutter ! z and when they at 
 <nough, drain and butter them. | ; 


. make Aſparagus- Soup. 


PT AKE woes pounds of Jean beef, cut in thin ſlices; ; then 
put a quarter of a pound of butter in a ſtew-pan over the 
fire, and put your beef in; let it boil up thick till it begins to 
brown; then put in a pint of brown ale, and a gallon of water; | 
cover it cloſe, and let it ſtew gently for an hour and a half; pu 
In what ſpice you like in the ſtewing, and ſtrain out the liquor, 
and ſkim off all the fat; then put in ſome vermicelly, ſome ce-iſ 
lery waſhed and cut ſmall, half a hundred of aſparagus cut ſmall iſ 
and palates boiled tender and cut; put all theſe in, and Jet then 
ball gently till tender ; Juſt as it is going up fry a handful of ſpi· 
nach i in butter, and throw 1 in a F rench roll. 3 


Aſparagus- Soup, or green Peas. 


AE E * ſtrong broth of beef, mutton, or both, doll in 
it a large brown toaſt, a little flour ſifted from oarmeal. | 

and three or four handfuls of aſparagus cut ſmall, ſo far as they 
are green (or green peas) ſome ſpinach, white beets, and what 

| herbs you like, a little celery, and a few ſprigs of parſley ; toalt 
little white toaſts, butter them, and pour your ſoup upon them; 
the brown bread ought to be (trained off before your aſparagu | 
goes in; ſeaſon it with ſalt to your taſte. | 


White. Soup. | 
T - AKE ſome Tac that has had a leg of mutton boiled in 


it, in which you may ſtew a knuckle of veal, an ono i 
and a bay-leaf; ftrain it off, and put it again into your ſtew 
ban, With a dandful of ſhred Ys and a good quantity oi 

| oy {ters; N 
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oyſters; let them boil till they will break, then put in ſuch a 

quantity of buttered crumbs as will make it thick; you may boil 

in this ſome vermicelly ; grate in half a nutmeg, ſalt it to your | 
taſte; ſome celery if you pleaſe, e . : 


A brown F ricaſee. 


AE E lamb or rabbet cut in ſmall pieces; grate on it a 
little nutmeg, or lemon- peel; fry it quick and brown with 
butter, then have ſame ſtrong broth, in which put your mo- 
rels and muſhrooms, a few cock's-combs boiled tender, and ar- 
tichoke-bottoms; a little walnut - liquor, and a bay- leaf; then 
roll a bit of butter in flour, ſhake it well, and ferve it up; you 
may ſqueeze an orange or lemon over it. ; 


To make Hams of Pork like Weſtphalia. 


T o two large hams, or three ſmall ones, take three pounds 
of common falt, and two pounds and a half of brown 
coarſe ſugar 3 mix both together, rub it well into the hams, 
let them lie ſeven days, turning them every day, and rub the 
falt in them, when you turn them ; then take four ounces of 
ſalt-petre beat ſmall, and mix with two handfuls of common 
ſalt, and rub that well in your hams, and let them lie a fortnight 
longer ; then hang them up high in a chimney to ſmoke. 
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To make a Pickle for Tongues. 


M* E your pickle with bay-falt, ſome ſalt- petre, coarſe 
ſugar, and ſpring- water; make it ſtrong, boil and ſkim it, 
and when it is cold put in your tongues ; turn them often; let 
them lie three weeks, then dry them. 


To make Sauſages. 


1 AK E three pounds of fat, and three pounds of lean porx; 
cut the lean into thin ſlices; and ſcrape every flice, and 
throw away the ſkin ; have the fat cut as ſmall as can be; mix 
fat and lean together, ſhred and mix them well; two ounces. 
| and a half of ſalt, half an ounce of pepper, thirty cloves, and 
three or four large blades of mace, fix ſpoonfuls of ſage, two 
ſpoonfuls of roſemary cut exceeding fine, with three nutmegs 
grated ; beat ſix eggs, and work them well together with a pint 
of water that has been boiled, and is perfectly cold: if you put 
in no herbs, ſlice a penny white loaf in cream, ſteep it all night, 
and work it in well with ſayſage-meat, with as much cream as will 
aß infuſe the bread. If you put in raw water, the ſauſages arg ſaid 
o not to keep ſo well as when it is boiled. N 


1 e 
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Tea leg of pork or veal; pick it clean from ſkin of 


| beef-ſuet picked from the ſkins ; ſhred the meat and ſuet ſeve- 
rally very fine; then mix them well together, and add a large 
| handful of green ſage ſhred very ſmall, ſeaſon it. with grated nut- 
meg, ſalt and pepper; mix it well, and preſs it down hard in 
an earthen pot, and keep it for uſe. When you uſe them; roll 


ſuet, which muſt be boiling hot before you put them in. Keep 
them rolling about in the pan; when they are fried through, they 


s a TY RAW you pigeons, and wrap up a little ſhred parſley, with 
of butter; put ſome in the belly, ſome in the neck, and tie vp 
the vent and the neck, and half roaſt them; then have ſome 
ſkong broth and gravy, put them together in a ſtew-pan ; ſtew 


or two in the gravy, and diſh it up. 8 


more. 


— 


* 
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; | . 
Very fine Sauſages. 


fat, and to every pound of lean meat put two pounds of 


them up with as much egg as will make them roll ſmooth, but 
uſe no flour: in rolling them up, make them the length of 
your finger, and as thick as two fingers :, fry them in clarified 


To ſtew Pigeons with Aſparagus. 


a very few blades of thyme, ſome ſalt and pepper in a piece 


the pigeons till they ate full enough; then have tops of aſpa- 


A Pickle for either Tongues or Hams. | 


T AK E what quantity of water you pleaſe, and with bay- 


ſalt and common falt make it ſtrong enough to bear an egg; 


then to every gallon of this pickle add half a pound of petre- 
alt, a pound of coarſe ſugar, and two or three ounces of falt- 
petre beat fine; boil it and ſkim it, and when it is thorough 


cold put in your hams or tongues ; turn them often ; the hams 
may lie in pickle about a month, the tongues three weeks; then 


- hang them up to dry, 


To ſtew Pigeons. | 


GE as ON eight pigeons with pepper and ſalt only; take a 
middling cabbage cut acroſs the middle, and lay the bottom 


with the thick pieces in the ſtew-pan ; then lay on your pigeons, 


and cover them with the top of your cabbage ; pour in a pint of 
red wine, and a pint of water; let it ſtew ſlowly an hour or 


Another 
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Another Method. 
TUFF your pigeons with ſweet-herbs chopped ſmall, ſome. 

| bacon minced ſmall, grated bread, ſpice, butter, and yolk of 
n egg; ſew them up top and bottom, and ſtew them in ſtrong 
oth, with half a pint of white wine to fix pigeons, and as much 
roth as will cover them well, with nutmeg, whole pepper, 
gmace, ſalt, a little bundle of ſweet-herbs, a bit of lemon-peel, 
and an onion ; when they are almoſt done, put in ſome arti- 
WE choke- bottoms ready boiled and fried in brown butter, or aſpa- 
lagus- tops ready boiled; thicken up the liquor with the ſtuffing _ 
out of the pigeons, and a bit of butter rolled in flour: take out 
the lemon-peel, bunch of herbs, and onion. Garniſh the diſh 
WT with ſliced lemon, and very thin bits of bacon toaſted before the 
ene A-la-mode. Ns 
0 * K E two fine ducks, cut them into quarters, fry them in 
1 butter a little brown, then pour out all the fat, and throwa _ 
little flour over them; and half a pint of good gravy, a quarter 
Jof a pint of red wine, two eſchalots, an anchovy, and a bundle 
of ſweet-herbs; cover them cloſe, and let them ſtew a quarter 
Jof an hour; take out the herbs, ſkim off the fat, and let your 


W ſauce be as thick as cream; ſend it to table, and garniſh with 
lemon. 8 V 


To dreſs a wild Duck the beſt way. 

; Fn S half roaſt it, then lay it in a diſh, carye it, but 

leave the joints hanging together, throw a little pepper and 

falt, and ſqueeze the juice of a lemon over it, turn it on the 

| breaſt, and preſs it hard with a plate, and add to it its own gravy, 
two or three ſpoonfuls of good gravy, cover it cloſe with another 
Lich, and ſet over a ſtove ten minutes, then ſend it to table hot 
A in the diſh it was done in, and garniſh with lemon, You may 

add a little red wine, and an eſchalot cut ſmall, if you like it, but 


it is apt to make the duck eat hard, unleſs you firſt heat the wine 
and pour it in juſt as it is done, ie mbar Sala 


To boil a Duck or a Rabbet with Onions. 
F B IL your duck or rabbet in a good deal of water, be ſure to 
f = ſkim your water, for there will always rife a ſcum, which if 
tic boils down, will diſcolour your fowls, &c. They will take 
about half an hour boiling ; for ſauce, your onions muſt be peel- 
ed; and throw them into water as you peel them, then cut them 
r into thin ſlices, boil them in milk and water, and ſkim the li- 
2 quor, Half an hour will boil them. Throw them into a clean 
| | FI 5 Ce 
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ſieve to 0 them, put them into a ſauce- pan, and chop then 
ſmall, ſhake in a little flour, put to them two or three ſpoonfußz 
of cream, a good piece of butter; ſtew all together over the fir 
til} they are thick and fine, Jay the duck or rabbet in the diſh, 
and pour the ſauce all over; if a rabbet, you muſt cut off the 
head, cut it in two, and Jay it on each ſide the diſh. 
Or you may make this ſauce for change : take one larze i 
onion, fits it ſmall, half a handful of parſley: clean waſhed and 
picked, chop it ſmall, a Jettuce cut ſmal], a quarter of a pint q 
good gravy, a good piece of butter rolled in a little flour; add: 
little juice of lemon, a little pepper and ſalt, let all ſtew toge- 
ther for half an hour, then add two ſpoonfuls of red wine. Thi 
| ſauce is moſt proper for a duck ; uy your duck in x the diſh, and 
Pour your ſauce over it, ; 


To drefs a Duck with green Peas. 


UT a 0 ſtew pan over the fire, with a piece of freſh but. 
ter; ſinge your duck and flour it, turn it in the pan two ot 
three minutes, then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peas, 
two lettuces cut ſmall, a ſmall bundle of ſweet herbs, a little 
pepper and ſalt, cover them cloſe, and let them ſtew for half an 
hour, now and then give the pan a ſhake ; when they are juſt 
done, grate in a little nutmeg, and put in a very little beaten. mice, 
and thicken it either with a piece of butter rolled in flour, or the 
| yolk of an egg beat up with two or three ſpoonfuls of cream; 
ſhake it all together for three or four minutes, take out the ſweet- 
herbs ; lay the duck in the diſh, and pour the ſauce over it. You 
0 garniſh with boiled mint chopped, or let 1 it alone, 


To dreſs a Duck with Cucumbers. 


AKE three or four cucumbere, pare them, take out 00 
ſeeds, cut them into little pieces, Jay them in vinegar for two 
or three hours before, with two large onions peeled and fliced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions ; firſt drain them in a cloth, let them bel 
a little brown, ſhake a little flour over them, in the mean time 
let your duck be ſtewing in the ſauce-pan with half a pint of ; 
gravy for a quarter of an hour, then add to it the cucumber M 
and onions, with pepper and ſalt to your palate, a good piece of 
butter rolled in flour, and two or three ſpoonfuls of red wine; 
| ſhake all together, and let it ſtew together for eight or ten mi 
nutes, then take up your duck, and pour the ſauce over it. 
Or you may roaſt your duck, and make this ſauce and pout 
over it, but then a = of a ou of gravy will be enough, 
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Tuo pickle Hams or Ribs of Beef. 

Ak E fix gallons of your bloody beef-brine, or from pork, 
- and put to it two pounds of brown ſugar, and a pound 
r alt-petre; boil them together, and ſkim it well; when it is 
old, put it into the thing you deſign to pickle in, and put in 
3 your hams; large ones mult lie in the pickle three weeks; ſmall 
nes but a fortnight, ſometimes turning them; the pickle muſt 
e ſtrong enough to bear an egg; this way is only for great fa- 
Niles, that kill or uſe a great deal of beef. 


| To ſtew green Peas. 
BT Ate five pints of young green peas, put them into a diſh 
1 with a little ſpring- water, ſavoury, ſome ſweet-marjoram, 
thyme, and onion, a few cloves and a little whole pepper; 
. nelt half a pound of ſweet butter, with a piece of dried fat ba- 
Won the bigneſs of an egg, in a ſtew-pan, and let it boil till it is 
Wrown ; take the white part of three hard Jettuces cut very 
wall, and put them into the butter; ſet it again on the fire 
or half a minute, ſtirring the lettuces four or five times; then 
it in the peas, and after you have given them five or fix toſſes, 
Put in as much ſtrong broth as will ſtew them; then add half a 
Pint of cream, and let them boil till the liquor is almoſt waſted; 
Pruiſe them a little with a ſpoon, and put a quarter of a pint 
f more cream to them; toſs them five or fix times, and diſh 
em. Any good gravy may be added. Fo” 


To make green Peas-Soup. 


A/ſakE ſtrong broth of a leg of beef, a knuckle or ſcrag 
end of veal, and ſcrag of mutton ; clear it off; then 
hop ſome cabbage, lettuce, ſpinach, and a little ſorrel; then 
ut half a pound of butter in a flat ſauce-pan, dredge. in ſome 
our, put it over the fire until it is brown: then put in your 
erbs and toſs them up a little over the fire; then put in a pint 
Ind a half of green peas half boiled before, adding your ſtrong 
oth, and let it juſt ſimmer over the fire half an hour: then 
ut ſome French bread very thin, dry it well before the fire, 
ut it in, and let it ſtew half an hour longer; ſeaſon your broth 
ith pepper, ſalt, and a few cloves and mace. Garniſh the 
Iſh with ſpinach ſcalded green, and ſome very thin bits of ba- 

on toaſted before the fire. . . 


Strong Broth. 


Ak twelve quarts of water, two knuckles of veal, a leg or 
two ſhins of beef, two pair of calves: feet, a chicken, a rab- 
t, two onions, cloyes, mace, pepper, ſalt, a bunch of ſweet- 
3j ⁵⁵; eg STR TT 


a pint of peas green or dry, that have bet | 
your boiling water to it, and ſtrain it boiling hot through a cloth, 
till you have got all the goodneſs out, and ſome good prayy; 
then flice French bread very thin, and fet it to dry very hard: 
ſet your ſoup over a ſtew in a diſh, and the French bread in it; 
cover it, and let it ſtew till it is ſerved up; then brown a piece 
of butter in a broad ſauce-pan, and put into it your tails, a ladle. 


| 
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herbs; cover it cloſe, and let it boil till ſix quarts are conſumed , 
ſtrain it out, and keep it for uſe, f | 


To make Cr ay- fiſn· Soup. 


rrAkxr a gallon of water, and ſet it 2 boiling; put in it a bunch 


1 of ſweet-herbs, three or four blades of mace, an onion ſtuck 


cray- fiſh, ſave out about twenty; pick the reſt from their ſhells; 


fave the tails whole, the bodies and ieee with 


en boiled. tender ; put 


ful of broth, and an onion : cover that, and ſet it over a ſtew, 


and when you are ready to uſe it, take out the onion, and put 
all together in the diſh you ſerve it in, with a whole French roll 
_ toaſted and put in the middle of the diſh, and the twenty era. 
| fiſh you ſaved out, fried, and laid round the diſh to garniſh it. 

If you have a carp, ſcale and flea it, take the fiſh from the 
| bones, and mince the fiſh ſmall, with a very little bit of eſch# 
Tot, an anchovy, ſome parſley and thyme, ſome ſpice, alt, 1 


little grated bread, and the yolks of two eggs; make it up, ant 


few it in the ſkin of the carp ; then boil it, but not long, and 
put it in the middle of your ſoup, inſtead of your French roll. 


To ſtew a Neck of Veal. 


UT your neck of veal in-ſteaks ; beat them flat and ſeaſon 


O them with ſalt, grated nutmeg, thyme and lemon- peel, ſhred 


very fine; when you put it into your pan, put to it ſome thick 


cream, according to the quantity you do, and let it ſtew ſofij 
till enough; then put into your pan two or three anchovies, “ 
little gravy, or {trong broth, a bit of butter and ſome flau 
duſted in, and toſs it up till it is thick, then diſh it. Garnill 
with lemon. 33 8 J 


To ſtew Carps, 


TCALE and gut your carp, and waſh the blood out of thei 
O bellies with vinegar ; then flour them well, and fry them i 


butter till they are thorough hot, then put them into your ſtew 
pan, with a pint of claret, two anchovies, an onion ſtuck wit 


three or four cloves, two or three blades of mace, a bunch d 


ſweet-herbs, and a pound of freſh butter; put them over a ſo 


me, three quarters of an hour will do them ; then take your fi 


II. 


with cloves, pepper, and ſalt; then have about two hundred of 


l 
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p, and put them in the diſh you ſerve them in; if your ſauce is 
not thick enough, boil it a little longer; then ſtrain it over 
our carp. This is a very good way to ſtew eels, only cut them 
n pieces, and not fry them. Garniſh with horſe- radiſ and lemon. 


_— 
1 


n 


To pot Eels. 
ASE your eels and gut them, waſh them, and dry them, 
3 ſlit them down the back, and take out the bones; cut them 
Wn pieces to fit your pot; then rub every piece on both ſides 
ich pepper, ſalt, and grated nutmeg ; then lay them cloſe in 
Whe pot till it is full; cover the pot with cloſe paſte, and bake 
em. A pot that holds eight pounds weight muſt have two 
ours baking; when they come out of the oven, open the pot 
Ind pour, out all the liquor, then cover them with clarified 
Natter. e N e 


Mackrel to caveack. 


UT your mackrel in pieces; ſeaſon them as for potting, 
and rub it in well ; fry them in oil or clarified butter, then 
y them on ſtraw by the fre to drain; when cold put them in 
aegar, and cover them with oil, dry them before you ſeaſon 
dem: they will keep, and are extremely good. 


=_ To pickle. Mackrel. 


©L11T your mackrel in halves, take out the roes, gut and clean 

r them, ſtrew ſalt over them, and lay one on another, the 

Wck of one to the inſide of the other; let them lie two or three 

purs, then wipe every piece clean from the ſalt, and ſtrew theni 
Aer with pepper beaten and grated nutmeg ; let them lie two or 
el ee hours longer; then fry them well, take them out of the 
n, and lay them on coarſe cloths to drain; when cold, put 
em in a pan, and cover them over with a pickle of vinegar 
{Pied with ſpice, when it is cold. 8 F 


ilk N To dreſs a Turtle. 


UT his head off; cut it all round, and part the two ſhells, _ 
as you would a crab; leave ſome meat to the breaſt-ſhell, 
led the callapee; ſeaſon that with ſome cayan butter, pepper, 
Ice, and force-meat balls between the fleſh ; and bake it with 
me meat in it, and baſte it with ſome Madeira wine and but- 
eB Take the deep ſhell called the callapaſh, take all the meat 
win of it, the guts, &c. open every gut, and clean it with a 
1 0nknife, and cut them an inch long, and ſtew them four hours 
themſelves; cut the other meat in quarter of a pound pieces; 
© the fins and clean them as you would good giblets, cut them 


w 


in 
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in pieces like the other; ſtew the fins and meat together til 
they are tender, about one hour, and then ftrain them of 
thickening your ſoup; put all your meat and guts into the ſo 
as you would ſtewed giblets, ſeaſon it with cayan butter, pie 
pepper and ſalt, eſchalots, ſweet- herbs, and Madeira wine, a 


you like it, and put it all into the deep ſhell, and ſend 1 it to the 
' oven and bake it. Then ſerve it up. 


To haſh a Calf 8 end: 


011. the head almoſt enough, then cut it in 1 half, the fairtt 
half ſcotch and ſtrew it over it with grated bread, and ; 
little ſhred parſley : ſet it before the fire to broil, and baſe 
with butter. 4 

Cut the other half and the tongue in thin lies as big 25 4 
crown piece: have ſome ſtrong gravy ready, and put it in 
ſtew- pan with your haſh, an anchovy waſhed, boned, the hei 
and tail off; a bit of onion, two or three cloves, and two blade 
of mace, juſt bruiſed and put into a rag; then ſtrew in a li 
flour, and ſet it to ſtew : when it is enough, have in readindf 
the yolks of four eggs well beaten, with two or three ſpooriif 
fuls of white wine, and ſome grated nutmeg, and ftir it in you 
haſh till it is thick enough; then lay your broiled head in tt 
middle, and your haſh round. Garniſh with lemon and lit 
lices of bacon; always have forced- meat balls. You may al 
ſweet- breads, lamb-flones, &. 4 | 


B 


To dreſs a PIO: Turtle. = 


On. Tas AKE a calf's-head, and ſcald off the hair as you wool al 
off a pig; then clean it, cut off the horny part in thin ſic 
with as little of the lean as poſſible; put in a few chopped oyſte 
and the brains; have ready between a quart and three pints 
ſtrong mutton or veal gravy, with a quart of Madeira wine, 
large tea-ſpoonful of cayan butter, a large onion chopped ve 
ſmall ; peel off an half of a large lemon ſhred as fine as poſlib 
alittle ſalt, the juice of four lemons, and fome ſweet-herbs ei 
ſmall; ſtew all theſe together till the meat is very tender, wii 
will be in about an hour and an half; and then have ready 
back ſhell of a turtle, lined with a paſte of flour and wat 
which you muſt fifſt ſet in the oven to harden ; then put in 
ingredients, and ſet it into the oven to brown the top ; 1 
when that is done, ſuit your garniſh at the top with the yol 
of eggs boiled hard, and force-meat balls. | 
N. B. This receipt is for a large head; if you cannot get" 
ſhell of a turtle, a china ſoup diſh will do as well; and if 
oven is at hand, the ſetting may be omitted ; and if no 207 
are to be had, it is very good without. 
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It has been dreſſed with but a pint of wine, and the juice of 
two lemons. 3 | 9 5 
= When the horny part is boiled a little tender, then put in your 
Wwhice mee. 5 5 
ic will do without the oven, and take a fine knuckle of veal, 
Wt off the ſkin, and cut ſome of the fine firm lean into ſmall 

Pieces, as you do the white meat of a turtle, and ſtew it with 
he other white meat above. SR oe 
Fake the firm hard fat which grows between the meat, and 
ay that into the ſauce of ſpinach or ſorrel, till half an hour be- 
ore the above is ready; then take it out, and lay it on a ſieve to 
rain; and put in juice to ſtew with the above. The remainder 
Pf the knuckle will help the gravy. - i | 


To jug a Hare. 
UT a hare in pieces, but do not waſh it ; ſeaſon it with 
half an onion ſhred very fine, a ſprig of thyme, a little par- 
ey all ſhred, beaten pepper and ſalt, as much as will lie on a 
hilling, half a nutmeg, and a little lemon peel; ſtrew all theſe 
ver your hare, and cut half a pound of fat bacon into thin ſlices ; 
hen put your hare into a jug, a layer of hare, and the ſlices of 
jacon on it: ſo do till all is in the jug ; ſtop the jug cloſe that 
ot any ſteam can go out; then put it in a pot of cold water, 
ay a tile on the top, and let it boil three hours; take the jug 
ut of the kettle, put half a pound of butter in it, and ſhake it 
ogether till the butter is melted ; then pour it in your diſh. Gar- 
iſn with lemon. DE te = 


Io jug Pigeons. | 
DU, crop, and draw your pigeons, but not waſh them; 
ſave the livers, put them in ſcalding water, and fet them on 
he fire for a minute or two; then take them out, and bruiſe 
em ſmall with the back of a ſpoon ; mix them with a little 
epper, ſalt, grated nutmeg, lemon-peel ſhred very fine, chop- 
ed parſley, two yolks of eggs very hard, and bruiſed as you did 
e liver, ſuet ſhaved: exceeding fine, and ſome grated bread 
'ork theſe together with raw eggs, roll it in butter, putting a 
it into the crop and belly of your pigeon, and ſew up the neck 
nd vent; then dip your pigeons in water, ſeaſoning them with 
pper and ſalt, as for a pye; then put them into your jug with 
piece of celery; ſtop them up cloſe, ſet them in a kettle of cold 
ater, with a tile on the top, and let it boil three hours; then 
ace them out of the jug, and put them in your diſh; take out 
ecelery, and put in a piece of butter rolled in flour; ſhake it 
Lit is thick, and put it on your pigeons. Garniſh with lemon. 


To 


ſmoke; then put it to your milk, cool it till it is but blood - wan 
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To make Pockets. 


C UT three ſlices out of a leg of veal, the length of a fingy 
i the breadth of three fingers, the thickneſs of a thun 
with a ſharp pen- knife; give it a ſlit through the middle, leavin 
the bottom and each ſide whole, the thickneſs of a ſtraw, then ly 
the top with ſmall fine lards of bacon ; then make a forced-mey 
of marrow, ſweet-breads, and lamb-ſtones juſt boiled; make; 
up after it is ſeaſoned and beaten together with the yolks of ty 
eggs, and put it into your pockets, as if you were filling a p 
cuſhion ; then ſew up the top with fine thread, flour then 
put melted butter on them, and bake them; roaſt three ſee 
breads to put between, and ſerve them with gravy-ſauce, 

: To make Rennet. 8 
Fart a calf's bag, ſkewer it up, and let it lie a night in oi 
| water, then turn out the curd into freſh water, waſh al 
pick it very clean, and ſcour the bag inſide and outſide ; tha 
put a handful of ſalt to the curd, put it into a bag, ſkewer ity 
and let it lie in a clean pot a year; then put half a pint of fad 
into the bag, and as much into the pot, and prick the bag, thi 
bruiſe one nutmeg, four cloves, a little mace, and tie themy 
in a bit of thin cloth; put it into the pot, and now and the 
fqueeze the ſpice cloth; in a few days you may uſe it; put 
ipoonful, or at moſt a ſpoonful and a half, to twenty quarts 0 
_ 8 5 = 


To make a Summer Cream Cheeſe. 


JP AER three pints of milk juſt from the cow, and five pii 
of good ſweet creams, which you muſt boil free W 


and then put in a ſpoonful of rennet: when it is well com 
take a large ſtrainer, lay it in a great cheeſe-fat, then put tl 
Curd in gently upon the ſtrainer, and when all the curd is ll 
lay on the cheeſe-board, and a weight of two pound; let it 
drain three hours, till the whey be well drained from it: i 
lay a cheeſe-cloth in your leſſer cheeſe-fat, and put in the cu 
laying the cloth ſmooth over it as before, the board on the 
of that, and a four pound weight on it ; turn it every two hou 
into dry cloths before night, and be careful not to break 
next morning; ſalt it, and keep it in the fat till next day; the | 
put it into a wet cloth, which you muſt ſhift every day ti 
18 Tipe. 5 „ 1 


To make a Newmarket Cheeſe to cut at two years ol 


Avr morning in September take twenty quarts of pe 
milk warm from the cow, and colour it with marigold 
when this is done, and the milk not cold, get ready a 4? 
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of cream, and a quart of fair water, which muſt be kept ſtir- 
W ring over the fire till it is ſcalding hot, then ſtir it well into the 
milk and rennet, as you do other cheeſe; when it is come, lay 
cheeſe-cloths over it, and ſettle it with your hands; the more 
hands the better; as the whey riſes, take it away, and when it 
is clean gone, put your curd into your fat, breaking it as little 
as you can: then put it in the preſs, and preſs it gently an hour; 
take it out again, and cut it in thin ſlices, and lay them ſingly 
en a cloth, and wipe them dry; then put it in a tub, and break 
i with your hands as ſmall as you can, and mix it with a good 
handful of ſalt, and a quart of cold cream; put it in the fat, 
Land lay a pound weight on it till next day; then preſs and or- 


S To make a Rennet-Bag. 1 
L ET the calf ſuck as much as he will before he is killed, 
then take the bag out of the calf, and let it lie twelve 

ours, covered over in ſtinging nettles till it is very red; then 

ake out your curd, waſh your bag clean, ſalt it within-fide and 
ithout, letting it lie ſprinkled with ſalt twenty-four hours; 
hen waſh your curd in warm new milk, pick it, and put away all 
hat is yellow and hollow, keep what is white and cloſe; then 
ah it well, and ſprinkle it with falt; when the bag has lain 
Wwenty-four hours, put it into the bag again, and put to it three 


an egg or two, twelve cloves, and two blades of mace; put a 
Rewer through it, and hang it in a pot; then make the ren- 
r md m ̃ n 
Take half a pint of fair water, a little ſalt, and ſix tops of 
the red buds of black-thorn, as many ſprigs of burnet, and 
wo of ſweet- marjoram; boil theſe in the water, and ſtrain it 
ut; when it is cold put one half in the bag, and let the bag 
ie in the other half, taking it out as you uſe it; when you 
rant, make more rennet, which you may may do ſix or ſeven 
imes ; three ſpoonfuls of this rennet will make a large Cheſhire 
or Chedder cheeſe, and half as much to a common cheeſe, 


To make a Chedder Cheeſe. 
AKE the new milk of twelve cows in the morning, and 
the evening cream of twelve cows, putting to it three 
poonfuls of rennet: when it is come, break it and whey it; 
bat being done, break it again, work into the curd three pounds 
ff freſh butter, put it in your preſs; turn it very often for an 
our or more, and change the cloths, waſhing them every time 
ou change them; you may put wet cloths at firſt to them, but 
wards the laſt put two or three fine dry cloths ; let it lie thirty 
W forty hours in the preſs, according to the thickneſs of the 

ks 0 cheeſe; 


| 


poonfuls of the ſtroakings of a cow, beat up with the yolk of ; 
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cheeſe; then take it out, waſh it in whey, and lay it in ad 
cloth till it is dry; then lay it on your ſhelf, and turn it often, 


| French Butter. Rs 

T* K E the yolks of four hard eggs, half a pound of loi 
> ſugar beat and ſifted, and half a pound of ſweet butter 
bray them in a marble mortar, or ſome other convenient thing 

with a ſpoonful or two of orange-flower-water; when it is wy! 

mixed, force it through the corner of a coarſe cloth, in i 
heaps on achina-plate, or through the top of a dredging-box, 
- To make Butter. | 
A ſoon as you have milked, ſtrain your milk into a po, 
< * and ſtir it often for half an hour, then put it in you pan 
or trays; when it is creamed, ſkim it exceeding clean fro. th 
milk, and put your cream into an earthen pot; if you dong 
_ churn immediately for butter, ſhift your cream once in twelk 
hours into another clean ſcalded pot, and if you find any milky 
the bottom of the, pot, put it away; when you have churne 
_ waſh your butter in three or four waters, and then ſalt it to you 
| taſte, and beat it well, but not waſh it after it is ſalted : leti 
ſtand in a wedge, if it be to pot, till the next morning, a 
beat it again, and make your layers the thickneſs of three fin 
: pers, and then ſtrewaa little ſalt on it, and fo do till your pot 


ow bd. K 


ds Y wy 
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: The Queen's Cheeſe. 
| T AE E fix quarts of the beſt ſtroakings, and let them ſtan 
till they are cold, then ſet two quarts of cream on the fit 
till it is ready to boil, take it off, and boil a quart of fair waten 
and take the yolks of two eggs, one ſpoonful of ſugar, and tw 
ſpoonfuls of rennet; mingle all theſe together, and tir it till i ; 
is but blood warm; when the cheeſe is come, uſe it as othe! 
"cheeſe ; ſet it at night, and the third day lay the leaves of net: 
tles under and over it; it muſt be turned and wiped, and tit 
nettles ſhifted every day, and in three weeks it will be | 
to eat. This cheeſe is made between Michaelmas and Allhar 


-- Jewtnde.: | : 
Iso“ make a thick Cream Cheeſe. L 
if dE the morning's milk from the cow, and the cream "i d 
the night's milk, and rennet, pretty cool together, 2" 
when it is come, make it pretty much in the cheeſe-fat, 3 


P 

n 
put in a little ſalt, and make the cheeſe thick in a deep mow 9 
or a melon-mould, if you have one; keep it a year and a hall ö 


— 


* 
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r two years before you cut it; it muſt be well ſalted on the 
] To make Slip-Coat Cheeſe, 
Ak ER new milk and rennet, quite cold, and when it is 
come, break it as little as you can in putting it into the 
Wchgſc-fat ; let it ſtand and whey itſelf for ſome time; then co- 
it, and ſet about two pound weight on it; when it will hold 
(ther, turn it aut of that cheeſe-fat, and keep it turning 
W upon clean cheeſe-fats for two or three days, till it has done 
W wetting, and then lay it on ſharp-pointed dock-leaves till it is 
ripe ; ſhift the Jeaves often. 125 2 


55 A Cream Cheeſe. 
Taker fix quarts of new milk warm from the cow; and put 
* to it three quarts of good cream; and rennet it; when it 
comes, put a cloth in the cheeſe-mould, and with your ſlitting 
diſh take it out in thin ſlices, and lay on your mould by degrees 
till it is all in; then let it ſtand, with a cheeſe-board upon it till 
it is enough to turn, which will be at night: then ſalt it on both 
des a little, and let it ſtand with a two pound weight on it all 
night; then take it out and put it into a dry cloth, and fo do till 
it is dry; ripen it with laying it on nettles ; ſhift the nettles 


All Sorts of PICKLES. 
eee 


** | 7,28 Viet AJ | | 
* To pickle Muſhrooms. 
(J 4 THER your muſhrooms in the morning, as ſoon as poſ- 
O ſible after they are out of the ground ; for one of them 
that are round and unopened, is worth five that are open; if 
you gather any that are open, let them be ſuch as are reddiſh 
in the pills, for thoſe that Have white gills ate not good : hav- 
ing gathered them, peel them into water; when they are all 
done, take them out and put them into a ſauce- pan; then 
put to them a good quantity of ſalt, whole pepper, cloves; 
mace, and nutmeg quartered; let them boil in their own li- 
quor a quarter of an hour with a quick fire; then take them 
off the fire, and drain them through a cullender, and let them 
and till they are ..cold.; then put all the ſpice that was uſed in 
„ os IF 1 5 the 
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the boiling them, to one half white wine, and the other hay 


them a boil or two; there muſt be liquor enough to cover them, 
when they are cold, put a ſpoonful or two of oil on the top to 
keep them; you muſt change the liquor once a month, 


Makes ſmall melons not quite ripe, cut a flip down the ſide 
red garlic, which mix with the ſeeds, and put in your man- 
goes; put the pieces you cut out into their 1 tie 
(as much as you think will cover them) with whole pepper, 


your mangoes, and cover them cloſe to keep in the ſteam ; te- 
2 7 pa this nine days, and when they are cold cover them with 


I — 4 —— — . a Made At-- Lenetbes - 33 . hs 


over with ordinary vinegar ; change them into freſh vinegar once 
tn fourteen days, for weeks ; then take two gallons of the 
| beſt vinegar, and put into it coriander- ſeeds, carraway-feeds, and 
dill-ſeeds, of each an ounce, groſly bruifed ; ginger fliced, three 
 qunces; whole mace, one ounce ; nutmeg and pepper bruiſed, 
of each two ounces; give all a boil or two over the fire, and 
have your nuts ready in a pot, and pour the liquor boiling hot 
over them; repeat this nine times. ; 


. — <A CAS ¶ «ee Ae rr 


2 | Ih — "I" _—_— - ella 9 W * | 
Q- ICE your cucumbers pretty thick, and to a dozen of eu- 


large handful of ſalt, afitlet them lie in their liquor twenty- 
four hours; then drain them, and put them between two coarſe 
_ eloths ; then boil the beſt white wine vinegar, with ſome cloves, 


| Told, cover them up with leather, and keep them for uſe. _ 


petre-ſalt mixed together; then a layer of ſprats, -crouded cloſe, 
then bay-leaves, and the ſame ſalt and ſprats, and ſo till you! 
barrel or pot be full; then put in the head of your barrel cloſe, 


white wine vinegar, fome ſalt, and a few bay-leaves ; then gin 


To make Melon Mangoes. 
and take out the inſide very clean; beat muſtard-ſeed, and 


them up, and put them into your pot ; then boil fome vinegar 


fome ſalt, and Jamaica pepper, which pour in ſcalding hot over 


3 Tuo pickle Walnuts. ; 
T AE E walnuts about Midſummer, when a pig will paſs 
= through them, put them in a deep pot, and cover them 


To pickle Cucumbers in Slices. 
cumbers cut in two or three good onions, ſtrew on them 2 


mace, and Jamaica pepper in it, and pour it ſcalding hot 
over them, as much as will cover them all over; when they are 


; | To pickle Sprats for Anchovies. x 
Taru an anchovy- barrel, or a deep glazed pot, put a feu 
> bay-leaves at the bottom, a layer of bay-ſalt, and ſome 


and 


Ll 
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and once a week turn the other end upwards ; in three months 
they will be fit u. to eat as anchovies 82980 but oy will not diſ- 


ö ſolve. 


To pickle Sparrows, or Squab-Pigeons. ah 


ARE your ſparrows, pigeons, or larks, draw them, and 
cut off their legs; then make a pickle of water, a quarter 
of a pint of white wine, a bunch of ſweet-herbs, ſalt, pepper, 
cloves, and mace; when it boils put in your ſparrows, and 
when they are enough take them up, and when they are cold, 
put them in the pot you keep them in; then make a ſtrong pickle I 
of Rheniſh wine, and white wine vinegar ; put in an onion, a 
fprig of thyme and ſavoury, ſome lemon-peel, ſome cloves, 
mace, and whole pepper; ſeaſon it pretty high with ſalt; boil 
all theſe together very well; then ſet it by till it is cold, and 
put it to your ſparrows ; once in a month new boil the pickle, 
Wand when the bones are diſſolved they are fit to cat; put them 
in china faucers and mix with your pickles. 


To pickle Naſturtium Buds. 


a 
A nE K your little knobs quickly after your bioflöine AD 
off; put them in cold water and falt for three days, ſhift- 

ing them once a day; then make a pickle (but do not boil it at 

all) of ſome white wine, ſome white wine vinegar, eſchalot, 
horſe-radiſh, pepper, ſalt, cloves and mace whole, and nutmeg 
quartered ; then putin your ſeeds and b ſtop them coe; they: are 

to be eaten as bes na e 


To keep Quinces i in Pickle. 


Cur five or ſix quinces all to pieces, and put them in an 
earthen pot or pan, with a gallon of water, and two pounds 
ff honey; mix all theſe together well, and then put them in a 
ettle to boil leiſurely half an hour, and then ſtrain your liquor 
into an earthen pot; and when it is cold, wipe your quinces 
lean, and put them into it: they muſt be covered very _ 
and "e will N all the years: | 


5 


[ 
To pickle Aſparagus, 


G ATHER your aſparagus, and lay them in an earthen pot; 3 
3 brine of water and ſalt ſtrong enough to bear an 
2, pour it hot on them, and keep it cloſe covered: when you 

Uſe them hot, lay them in cold water for two hours, then boil 

and butter them for the table; if you uſe them 233-3 pickle, 

oil them and we them 1 in * 

. e 


„ 
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Iꝙ0o pickle Aſhen- keys. 
| T AKE zhen-keys as young as you can get them, and put 
| . them in a pot with ſalt and water; then take green whey, 
when it is hot, and pour over them; let them ſtand till they are 
cold before you cover them; when you uſe them, boil them in 
fair water till they are tender; then take them out, and put them 
in falt and water. PC Ewe 5 

12 To pickle Samphire. _ 
Pier your ſamphire from dead or withered branches; lay i: i 
|= in a bell metal or braſs pot; then put in a pint of water and 


2 pint of vinegar; fo do till your pickle is an inch above you 
| | ſamphire; have a lid for the pot, and paſte it cloſe down, that 


| no ſteam may go out; keep it boiling an hour, take it off, and a 
| cover the pot cloſe with old facks, &c. when it is cold, put ii 
vp in tubs or pots, the beft by itſelf ; the great ſtalks lay upper. 


maoſt in boiling, it will keep the cooler and better. The vine. 
gar you uſe mult be the beſt, „5 e 
— Io ͤ mango Cucumbers, 
=_ ur a little lip out of the fide of the cucumber, and take 
out the ſeeds, but as little of the meat as you can; then 
fill the inſide with muſtard-ſeed bruiſed, a clove of garlic, 
ſome flices of ginger, and ſome bits of horſe-radiſh ; tie the 
piece in again, and make a pickle of vinegar, ſalt, whole pep- 
ber, cloves, mace, and boil it, and pour it on the mangoes, 
5 _ ſo for nine days together; when cold, cover them with 
leather. Nl 5 


——— —— — — c 
* 


Another Way to pickle Walnuts. 
[| T* EE walnuts about Midfummer, when a pin will paß 
1 _» through them, and put them in a deep pot, and cover them 
= over with ordinary vinegar : change them into freſh vinega!, 

once in fourteen days, repeat this fourteen times; then take 

fix quarts of the beſt vinegar, and put into it an ounce of dill- 
| | feeds grofly bruiſed ; ginger ſliced, three ounces ; mace whole, 

one ounce ; nutmegs quartered, two ounces ; whole pepper, tw 
ounces ; give all a boil or two over the fire: then put your nuts 
into a crock, and pour your pickle boiling hot over them; co 
ver them up cloſe till it is cold, to keep in the ſteam ; then hat 
pallipots ready, and place your nuts in them till your pots a 
full; put in the middle of each pot a large clove of gaili 
ſtuck full of cloves; ſtrew over the tops of the pots eh 
feed finely beaten, a ſpoonful, more or leſs, according to tht 
| bignefs of your pot; then put the ſpice on, lay vine- leaves, ani 
pour on the liquor, laying a ſlate on the top to keep them unde 
+ [the liquor, Be careful not touch them with your fingers, - 


a _— re 
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they turn black, but take them out with a wooden ſpoon; put 
i handful of ſalt in with the ſpice, When you firſt boil the 
pickle, you muſt likewiſe remember to keep them under the | 
pickle they are firſt ſteeped in, or they will loſe their colour, 
Tie down the pots with leather. A ſpoonful of this liquor will 
reliſh ſauce for fiſh, fowl, or fricaſee. | a 


| To pickle Lobſters. 
Bo. your lobſters in ſalt and water, till they will eaſily flip 
out of the ſhell; take the tails out whole, juſt crack the 
| claws, and take the meat out as whole as poſſible ; then make the 
W pickle half white wine and half water ; put in whole cloves, whole 
pepper, whole mace, two or three bay-leayes ; then put in the 
| lobſters, and let them have a boil or two in the pickle ; then take 
them out, and ſet them by to be cold, boil the pickle longer, 
and when both are cold put them together, and keep them for 
| uſe. Tie the pot down cloſe; eat them with oil, vinegar, and 
lemon, 7 FFF) 8 


1 nn wi 
W HEN your tench are cleanſed, have a pickle ready boiled, 5 
| half white wine and half vinegar, a few blades of mace, 
ſome ſliced ginger, whole pepper, and a bay-leaf, with a piece 
of Jemon- peel and ſome ſalt; boil your tench in it, and when 


It js enough, lay them out to cool; and when the liquor is cold, 
put them in; it will keep but few days. „ od nl 


An excellent Way to pickle Muſhrooms, 
UT your muſhrooms into water, and waſh them clean with 
a ſpunge, throw them into water as you do them; then 
put in water and a little ſalt, and when it boils put in your 
muſhrooms; and when they boil up ſkim them clean, and put 
them into cold water, and a little ſalt: let them ſtand twenty- 


ſtand a week; then take your pickle from them, and boil it very 
well with pepper, cleaves, mace, and a little all- ſpice; when 
uu your pickle is cold, put it to your muſhrooms in the glaſs 
or pot you keep them in-; keep them cloſe tied down with 2 
bladder, the air will hurt them: if your pickle mothers, boil it 
au ?gain : you may make your pickle half white wine, and half 
lid} white wine vinegar, | N 5 


tr, | 33 

1 Another Method. = 
and FTER your muſhrooms are well cleanſed with a woollen _ 
* cloth in ſalt and water, boil milk and water and put them 
4 in; let them boil eight or ten minutes; drain them in a ſieve; put 


four hours; and put them into white wine vinegar, and let them 


1 ——BV w —— 


blades of mace, a good quantity of whole pepper and ginger 


apace, and when they are firm in the mi 
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them immediately into cold water that has been boiled and made 


cold; take them out of it, and put them into boiled vinegar 


that is cold alſo; let them ſtand twenty-four hours, and in 2 
time get ready a pickle with white wine vinegar, a few large 


fliced ; boil this, and when cold put in your muſhrooms from 


the other vinegar. Put them into wide- mouth glaſſes, and oil 
vpon them; they will keep a er while, if * put them 
thus i in two * . | 


. To pickle On. 


"A SH your oyſters in their own liquor, ſqueezing them * 
tween your fingers, that there be no gravel in them; 


ftrain the liquor, and waſh the oyſters in it again ; put as much 
water as the liquor, ſet it on the fire, and as it boils ſkim it 


clean ; then put a pretty deal of whole pepper, boil it a little, 
then put in ſome blades of mace, and your oyſters, ſtirring them 

00 dle part, take them 
off, pour them qui-k into an earthen pot, and cover them very 
cloſe ; put in a few bay leaves; be ſure your oyſters are all 
under the liquor ; the next day put them up for uſe, cover them 


very cloſe ; when you dith them to eat, put a little white wine 
or A on the plate with them. 


To pickle Pods of Kadithes, 


G ATHER the youngeſt pods, and put them in water and 


ſalt twenty-four hours; then make a pickle for them of 


vinegar, cloves, mace, and whole pepper ; boil this, drain the 


pods from the ſalt and water, and pour the liquor on them boil· 


ing hot: put to them a clove of garlic a little bruiſed. 


To pickle Cucumbers. 


8 7 1E your cucumbers very clean with a cloth, then get ſa 


hf; quarts of vinegar as you have hundreds of cucum- 
bers, and les dill and fennel, cut it ſmall, put to it vinegar, 


ſet it over the fire in a copper kettle, and let it boil; then put 


in your cucumbers till they are warm through, but not boil 


while they are in; when they are warm thro', pour all out into 
2 deep earthen pot, and cover it up very cloſe till the next day 
then do the ſame again ; but the third day ſeaſon the liquor be- 
fore you ſet it over the fire; put in ſalt till it is brackiſh, ſome 


lliced ginger, whole pepper, and whole mace ; then ſet it over 
the fire again, and when it boils put in your cucumbers ; when 


they are hot through, pour them into the pot, cover it cloſe; 


when they are cold, put them in glaſſes, and ſtrain the liquor 


over them; pick out the ſpice, and put to them; cover them 
With leather. 


— 08 


* 3 


7. 


to bear an egg ; put your beans into that brine, and let them 
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To pickle F rench Beans, 1 


Ak E young flender French beans, cut off top and tail; 
then make a brine with cold water and ſalt, ſtrong enou 


lie fourteen days; then take them out, waſh them in fair water, 
ſet them over the fire in cold water without falt, and let them 


boil till they are ſo tender as to eat; when they are cold, drain 


them from their water, and make a pickle for them : to a peck 
of French beans, you muſt have a gallon of white wine vinegar 3 


boil it with ſome cloves, mace, whole pepper, and ſliced ginger; 
| when jt is cold put it and ro beans into a glaſs, and keep zhem 
bor uſe, 


Another Way to pickle F rench Beans. 


pier the ſmall lender beans from the ſtalks, and let them 


lie fourteen days in ſalt and water, then waſh them clean 
from the brine, and put them in a kettle of water over a flow 
fire, covered over with vine-leayes; let them ſtew, but not 
boi), till they are almoſt as tender as for eating; then ſtrain 


them off, laying them on a coarſe cloth to dry; then put them 


in your pots ; boil alegar, {kim it and pour jt over them, cover- 


ing them cloſe; boil it ſo three or four days together, till they 


be green : put ſpice, as to other pickles; and when cald Cover 
With leather, 0 
French Beans to keep. 
Tax a peck of French beans, break them every one in 
the middle; to them put two pounds of beaten ſalt; ram 


them well together, and when the brine ariſes, put them in a 


narrow-mouthed jar; preſs them down cloſe, and lay ſomewhat 
that will keep them down with a weight, and tie them up cloſe, 
that no air comes to them ; the night before you uſe them, 
ay them in water. 


To pickle Cortits for preſent Uſe. 


Tak: either red or white, being not thorough ripe; give 
them a warm in white wine vinegar, with as much ſugar 


i will indifferently ſweeten them; | keep them well covered with 
1quor, 


Ta pickle Aſparagus, 


T* K E of the largeſt aſpagagus, cut off the white at the 
ends, and ſcrape them lightly to the head, till they look 
green; wipe them with a cloth, and lay them in a broad galli- 
pot very even! j throw over them whole cloves, mace, and a 
Hy e 


i 
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then pour the pickle out into a braſs kettle, and let them boil; 


gallipot, place them even, and pour the liquor over them; when 


well in a ſavoury made diſh or pye. 


| Pickle is cold, put it to them; keep them cloſe, and let them 
lie till they turn black: then ſhift them two or three times, til 
they change green; then take them out, and boil them as you 


- ode. - 
= cover the bottom of a wel] ſeaſoned barrel; then ſet you 


up by the roots. 


T 
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little ſalt ; put over them as much white wine vinegar as will 
Cover them very well : let them lie in the cold pitkle nine days; 


then put them in, ſtove them down cloſe, and ſet them by 
little; then ſet them over again, till they are very green; but 
take care they don't boil to be ſoft; then put them in a largę 


Cold tie them down with leather: it is a good pickle, and looks 


„„ To pickle Broom-Buds. 143 
P v T your broom- buds into little linen bags, tie them uy; 
make a pickle of bay-ſalt and water boiled, and ſtrong 
enough to bear an egg; put your bags in a pot, and when your 


| have occaſion for them: when they are boiled, put them out of 
| r in vinegar they will keep a month after they ar 
II ß 


3 Jo pickle Purſlane-Stalks. yy 
W your ſtalks, and cut them in pieces fix inches long; 
give them in water and ſalt a dozen walms ; take them up, 
drain them, and when they cool make a pickle of ſtale beer, 
White wine vinegar, and ſalt; put them in, and cover them 


1 Cabbage Lettuce to keep. 
A _ BOUT the latter end of the ſeaſon take very dry ſand, and 


lettuce in ſo as not to touch one another : you muſt not lay 
above two rows one upon another; cover them well with 
ſand, and ſet them in a dry place, and be careful that the fro 
come not at them. The lettuce muſt not be cut, but be pulled 


: Fo pickle Red Cabbage. 
T'AKE your cloſe-Jeaved red cabbage, and cut it in quarters; 
when your liquor boils put in your cabbage, and give it! 
dozen walms ; then make the pickle of white wine vinegar and 
Claret; you may put to it beet- root, boil them firſt, and turneps 
half boiled; it is very good for the garniſhing of diſhes, or to 
garniſh a ſallad. Eh Ee x: Tg 


T0 
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To pickle Barberries. 

Ak E of white wine vinegar and fair water an equal quan- 

I tity, and to every pint of this liquor put a pound of ſix- penny 
ugar; ſet it over the fire, and bruiſe ſome of the barberries and 

put in it a little ſalt; let it boil near half an hour; then take it off 

Die fire and ſtrain it, and when it is pretty cold pour it into a 

laſs over your barberries; boil a piece of flannel in the liquor 


* 


W.nd put over them, and cover the glaſs with leather. 

| Another Way to pickle Barberriess „ 

TAKE water, and colour it red with ſome of the worſt of 
your barberries, and put ſalt to it, and make it ſtrong 

Wnough to bear an egg; then ſet it over the fire, and let it boil 

alf an hour; ſkim it, and when it is cold ſtrain it over your 

Warberries ; lay ſomething on them to keep them in the liquor, 

nd cover the pat or glaſs with leather. WI 


Io pickle Salmon. 


AKE two quarts of good vinegar, half an ounce of black 
pepper, and as much Jamaica pepper, cloves and mace, cf 
ach a quarter of an ounce, near a pound of ſalt ; bruiſe the 
pice groſly, and put all theſe to a ſmall] quantity of water, put n 
| enaugh to cover your fiſh; cut the fiſh round, three or four || 
ieces, according to the ſize of the ſalmon, and when the liquor 
oils put in your fiſh, boil it well; then take the fiſn out of the 
ickle, and let it cool; and when it is cold put your fiſh into the. 
arre] or ſtein you keep it in, ſtrewing ſome ſpice and bay- 
zaves between every piece of fiſh; let the pickle cool, and ſkim 
f the fat, and when the pickle is quite cold pour it on your 
——. . Tone Fu 


| To pickle Oyſters. | 


Ak E a hundred and a half of large oyſters, waſh them and | | 
ſcald them in their own liquor; then take them out, and 1 
ay them on a clean cloth to cool; ftrain their liquor, and boil 
nd ſkim it clean, adding to it one pint of white wine, half a 
nt of white wine vinegar, one nutmeg beat groſly, one onion 
Wit, an ounce of white pepper, half whole, the other half juſt 
uiſed, ſix or eight blades of mace, a quartes of an ounce of 0 
'oves, and five or fix bay- leaves; boil up this pickle till it is | | 
{a good taſte, then cool it in broad diſhes, and put your oyſters 
a deep pot or barrel, and when the pickle is cold put it to. 
em; in five or fix days they will be ready to eat, and will 
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keep three weeks or a month, if you take them out vi 
ſpoon, and not touch them with your fingers. t wil 


_ The Lemon Sallad. 


T AKE lemons and cut them into halves, and when you hay 
4 taken out the meat, lay the rinds in water twelve hour; 
then take them out, and cut the rinds thus &.; boil them in wa, 
ter till they are tender; take them out and dry them; then 
take a pound of loaf ſugar, putting to it a quarter of a pint of 
white wine, and twice as much white wine vinegar, and boil i 
a little ; then take it off, and when it is cold put it in the pot 
to your peels ; they will be ready to eat in five or fix days; i 
mT "> 
Io pickle Pigeons. 
akk your pigeons and bone them, beginning at the rump; 
tanke cloves, mace, nutmegs, pepper, ſalt, thyme, and g. 
mon- peel; beat the ſpice, ſhred the herbs and lemon-peel ven 
ſmall, and ſeaſon the infide of your pigeons ; then ſew them uy, 
and place the legs and wings in order; then ſeaſon the outſide, 
and make a pickle for them: to a dozen of pigeons two quarts «Mi 
water, one quart of white wine, a few blades of mace, ſome (alt, 
ſome whole pepper; and when it boils put in your pigeons, ani 
let them boil till they are tender; then take them out, an 
 FNrain out the liquor, and put your pigeons in a pot, and whe 
the liquor is cold pour it on them; when you ferve them to tz 
ble, dry them out of the pickle, and garniſh the diſh with fey 
nel or Lowery: eat them with vinegar and ol 


To pickle Purſlane-Stalks. 


Ak the largeſt and greeneſt purſlane-ſtalks, gather then 
* dry, and ftrip off all the leaves; lay the ſtalks cloſe ina 

| earthen pot; you may lay kidney-beans among them, for 90 
may do them the ſame way; then lay a ſtick or two acrols 
keep them under the pickle, which muſt be made thus: tak 
whey, and ſet it on the fire, with as much ſalt as will make! 
almoſt as ſalt as brine; ſkim off all the curd, and let it bol 
a quarter of an hour longer, with Jamaica pepper in it ; nen 
day, when it is cold, pour the clear through a clean cloth up0 
the pickles, and tie it down cloſe, and ſet it in a cool cellat 
in winter, take a few cut as you uſe them; wafh them till tte 
water runs clean; then put your beans or ſtalks into cold wi 
ter, and fet them over the fire, very cloſe covered, and let then 
ſcald two hours; and though they be as black as ink, or fin 
before you put them in, they will be very green and good wit 
done; then boil vipegar, ſalt, pepper, Jamaica pepper, eine 8 


. % . 
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half a quarter of an hour; and when your ſtalks are well 
ined from the water through a cullender, then put your 
Lie to them, and when theſe are uſed, green more, but do 

ot do many at a time. Es 


To make Engliſh Catchup. 


AKE 2 wide-mouthed bottle, put therein a pint of the beſk 
white wine vinegar, putting in ten or twelve cloves of eſ- 
alot peeled and juſt bruiſed; then take a quarter of a. pint of 
je beſt langoon white wine, boil it a little, and put to it twelve 
fourteen anchovies waſhed and ſhred, and diſſolve them in the - 
ine, and when cold, put them in the bottle; then take a quar- 
r of a pint more of white wine, and put in it mace, ginger 
ced, a few cloves, a ſpoonful of whole pepper juſt bruiſed, and » 
Wt them boil all a little; when near cold, flice in almoſt a whole 
meg, and ſome lemon-peel, and likewiſe put in two or three 
oonfuls of horſe · radiſn; then ſtop it cloſe, and for a week 
jake it once or twice a day; then uſe it; it is good to put into 
ſauce, or any ſavoury diſh of meat; you may add to it the 
ar liquor that comes from muſhrooms s. 


| 


To pickle Cucumbers in Slices. 
AKE your cucumbers at the full bigneſs, but not yellow, 
and ſlice them half an inch thick; cut an onion or twa, 
With them, and ſtrew a pretty deal of ſalt on them, and let 
ea ſtand to drain all night; then pour the liquor clear from 
em; dry them in a coarſe cloth, and boil as much vinegar 
will cover them, with whole pepper, mace, and a quar- 
red nutmeg ; pour it ſcalding hot on your cucumbers, keep- | 
them very cloſe ſtopped; in two or three days heat your 
Juor again, and pour over them; ſo do two or three times 
ee; then tie them up with leather. 1 


WM To pickle ſmall Onions. 

1 * E young white unſet onions, as big as the tip of your 
nnger ; lay them in water and ſalt two days; ſhift them 

ee, then drain them in a cloth; boil the beſt vinegar with 


according to your raſte, and when it is cold, keep them in, 
/ Oo 


at 1 | | 5 11 Ee 
the Another Way to pickle Walnuts. 
1 K 


enk your nuts fit to preſerve, prick them full of holes, 

and cut the ſlit in the creaſe half through; put them as you, 

bet them into brine ; let them lie three weeks, changing the 

ol © every four days; take them out with a cloth, and wipe 
"MF > *'y ; put them in a pot, with a good deal of bruifed wry 2 
| 0 „ „%% OO en IE er: Fo tard- 
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tard- ſeed; then have your pickle ready, which muſt be win 
_ vinegar, as much as will cover them; put in cloves, mace, pip, 


tied for a fortnight ; boil the pickle again, ſo do three times; 
put oil on the top, N | | 


To a gallon of vinegar put an ounce and a half of ging 
ſticed, one ounce of nutmegs bruiſed, half an ounce ( 

mace, half an ounce of white pepper, as much Jamaica peppeli 
both bruiſed, a few cloves ; diſtil this: take care it does not bun 

AT 3 | 


f only the buttons, waſh them in milk and water wi 
dineſs a brine made with milk and falt, and take them out oft 
boiling brine, and put them into the milk brine, covering tha 
and let it fland to be cold, and put in your buttons, and wil 
them in it. When you firſt boil your muſhrooms, you muſt pill 


in it ginger, mace, autmegs, and whole white pepper; wii 


ſpice; then put in the liquor, and a little oil on the top; c 


not quite through, but that they will hang together; then 


ger, pepper, ſalt, three or four cloves of garlic ſtuck with clowy 
and pour the liquor boiling hot upon them, and keep them ei 


Io diſtil Vinegar for Muſhrooms. 


To pickle Muſhrooms. 


* 


A a flannel; put milk on the fire, and when it boils puti 
your muſhrooms, and give them four or five boils ; have in ra 


up all night; then have a brine with water and ſalt; boil; 
with them an onion and ſpice; then have in readineſs a pid 


made with half white wine, and half white wine vinegar ; bi 


It is quite cold put your mufhrooms into the bottle, and ſon 
bay-leaves on the fides, and ſtrew between ſome of your boil 


— 


and rofin tne top; ſet them cool and dry, and the bottom 


Io marinate Smelts. 


„ 


8 To pickle Lemons. 
FT AE E twelve lemons, ſcrape them with a piece of brol 
* glafs, then cut them croſs into four parts downright, | 


in as much ſalt as they will hold, rub them well, and fu: 
them over with ſalt: let them lie in an earthen diſh, ano" 
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1 every day for three days; then ſlice an ounce of ginger very 
wn a alte for three 4 twelve cloves of garlic parboiled 
ad ſalted three days, a ſmall handful of muſtard- ſeed bruiſed, 
ad ſearced through a hair ſieve, ſome red Indian pepper, one 
) every lemon; take your lemons out of the ſalt, and ſqueeze 
hem gently, and put them into a jar with the ſpice, and co- 
er them with the beft white wine vinegar; ſtop them up very 
loſe, and in a month's time they will be fit to eat. 


To keep Artichokes in Pickle, to boil all Winter, 
HR OW your artichokes into ſalt and water half a day, then 
make a pot of water boil, and put in your artichokes, and 
t them boil till you can juſt draw off the leaves from the bot». 
om; then cut off the bottom very ſmooth and clean, and put 
em into a pot with pepper, ſalt, cloves, mace, two bay-leaves, 
nd as much vinegar as will cover them; then pour as much 
elted butter over them as will cover them an inch thick; tie it 
own cloſe, and keep them for uſe; when you uſe them, put 
em into boiling water, with a piece of butter in the water to 
lump them; then uſe them for what you pleaſe. ans 


To pickle Muſhrooms. 


Nes your muſhrooms with a piece of flannel in a little wa- 
ter, and as you clean them, put others into your pot you 
eſign to uſe them in: then ſet them into a pot of hot water, as 
you were going to infuſe them; let them be covered cloſe, 
nd boil them till they be ſettled about half from what they 
ere at firſt; take them out into a ſieve to let the liquor run 
it, and immediately ſpread them on a clean coarſe cloth, and 
other them up cloſe; when cold put them in the beſt white 
ine vinegar and ſalt, and let them lie nine or ten days in it; 
en make your pickle with freſh white wine vinegar, white pep- 
r whole, and a little ſalt. — e 


To pickle Walnuts. 
July gather the largeſt walnuts, and let them lie nine days 
in ſalt and water, ſhifting them every third day; let the ſalt 
d water be ſtrong enough to bear an egg, then put two pots of 
ater on the fire; when the water is hot put in your walnuts; 
ft them out of one pot into the other, for the more clean 
ater they have the better ; when ſome of them begin to rife in 
* water they are enough; then pour them into a cullender, 
ich a woollen cloth wipe them clean, and put them in the 
you keep them in; then boil as much vinegar as will cover 
em, with beaten pepper, cloves, mace, and nutmeg, juſt 
W ied, and put ſome cloves of garlic into the pot to them, 
1 n whole ſpice and Jamaica pepper; when they are cold 


ny} 
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put into every half hundred of nuts three ſpoonfuls of tnuft; 
| fred 3 tie a bladder over them and leather. 


blow under it, to make it boil as faſt as poſſible half a quant 
of an hour; ſtrain them off, and turn the hollow end dowtiy 


fliced ginger, and cover them with cold white wine vinegar ; tf 


T gooſberries full ripe, bruiſe them in a mortar, thi 
quarts of water, firſt boiled, and let it ſtand till cold; leti 


flannel; and to every gallon of this liquor put one pound di 
feeding brown ſugar ; ſtir it well, and barre] it up; at th 
quarters of a year old it is fit for uſe ; but if it ſtands longer it 
| the better: this vinegar is likewiſe good for pickles. 


Fax: the large muſhrooms, waſh them clean from grit 


them into a kettle over the fire, but no water ; puta good quali 
tity of ſpice of all ſorts, two onions ſtuck with cloves, a hand 
ful of ſalt, ſome beaten pepper, and a quarter of a pound ( 


then take them out, and Jay them on ſieves to dry, till they wil 
beat to powder; prefs the powder hard down in a pot, and ket 
it for uſe, what quamnry you pleaſe at a time in ſauce. 


all peeled, take them out of that, and put them into freſh mii 
water, and falt to boil, adding an onion ſtuck with clove 
when they have boiled a little, take them off, and take them ol 

of that, and ſmother them between two flannels; ; then take! 
much good alegar as you think will cover them, and boil it wil 


Another Way to pickle Muſhrooms. 


TCRAPE the buttons carefully with a penknife, and t! 
them into cold water as pu {crape them; and put then) in ind 
freſh | water, and ſet them cloſe covered over 2 quick clear fut 


on a wooden board as quick as you can, whillt they remain hy 
and then ſprinkle them over with a little ſalt ; when they 3 
cold put them into bottles or glaffes, with a little mace al 
bladders or leather over them. 


To make Gooſbetry W 


meaſure them, and to every quart of goofberries put thrt 


ftand twenty-four hours ; then ſtrain it through a canvas, "then 


'To make the M uſhroom Powder. 


cut off the ſtalks, but do not peel or grill them; -ſo pit 


butter; let all theſe ſtew, till the liquor is dried up in then 


To pickle Muſhrooms. 


| AKE your muſhrooms freſh aathered, peel or rub then 
and put them in milk, with water and ſalt; when they a0 


ginger, mace, nutmeg, and whole pepper ; when it is cold, It 
it be put c on your mulhrooms, and cover them cloſe. | 7 


* 
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To pickle Muſcles or Cockles. 

AAKE your freſh muſcles or cockles; waſh them very 
clean, and put them in a pot over the fire till they open; 
en take them out of their ſhells, pick them clean, and lay them 
cool; then put their liquor to fome vinegar, whole pepper, 
noer fliced thin, and mace, ſetting it over the fire: when it is 
alding hot, put in your muſcles, and let them ſtew a little; 
en pour out the. pickle from them, and when both are cold put 
m in an earthen jug, and cork it up eloſe: in two or three 

js they will be fit to eat Js 


To make Hung Beef. 
o a pound of beef, put a pound of bay-ſalt, two ounces 
of ſalt-petre, and a pound of ſugar mixed with the com- 


on ſalt; let it lie fix weeks in this brine, turning it every 
J (( 


To do the fine hanged Beef. 


YE piece that is fit to do, is the navel- piece, and let it 

hang in your cellar, as long as you dare for ſtinking, till 
begins to be a little ſappy ; take it down, and waſh it in ſu- 
Wir and water; waſh it with a clean rag very well, one piece 
eer another, for you may cut that piece in three; then take 
x penny-worth of ſalt-petre, and two pounds of bay-falt; dr 

and pound it fmall, and mix with it two or three foonfufo 
brown ſugar, and rub your beef in every place very well with 
; then take of common falt, and ſtrew all over it as much 
you think will make it ſalt enough; let it lie cloſe, till the 
t be diſfolved, which will be in fix or ſeven days; then turn 
every other day, the undermoſt uppermoſt, and ſo for a fort- 
abt; then hang it where it may have a little warmth of the 
:; not too hot to roaſt it. It may hang in the kitchen a 
right; when you uſe it, boil it in hay and pump- water, 
y tender : it will keep boiled two. or three months, rubbing 
with a greaſy cloth, or putting it two or three minutes into 
ling water to take off the mouldineſs. 


To diſtil Verjuice for Pickles. 

PAR three quarts of the ſharpeſt verjuice, and put in a 
cold ſtill, and diſtil it off very ſoftly ; the ſooner it is diſ- 
ied in the ſpring, the better for uſe, 3 


4 


To 


vinegar: the ſpice muſt be di 
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Jo pickle Muſhrooms. 
To K E your muſhrooms as ſoon 28 they come in; cut i 
ſtalks off, and throw your muſhrooms into water and (i 


nus you do them: then rub them with a piece of flannel, andy 
vou do them, throw them into another veſſel of ſalt and way 


and when all is done, put ſome ſalt and water on the fire, aj 


when it is ſcalding hot, put in your muſhrooms, and Jet thalliif 


ſtay in as long as you think will boil an egg: throw them in 


coſd water as ſoon as they come off the fire; but firſt put they 
in a ſieve, and let them drain from the hot water, and be ſutey 


take them out of the hot water immediately, or they will wrintk 
and look yellow. Let them ſtand in the cold water till ne 


morning, then take them out, and put them into freſh wat 
and alt, and change them every day for three or four days vi 


gether ; then wipe them very hs 2 put them into dil 
illed in the vinegar. 


Sauce for boiled Turkey or Chickens, 


| B 011 a ſpoonful of the beſt mace very tender, and the ln 


of the turkey, but not too much, for then it will be hat 


bray the mace with a few drops of a liquor to a very fine pul 
then bray the liver, and put about half of it to the mace nil 


a little pepper, and ſome ſalt, if you pleaſe you may put i 
yolk of an egg boiled hard and diſſolved; to this add by degre 


4 little of the liquor that drains from the turkey, or ſome oll 
_ gravy ; put theſe liquors to the pulp, and boil them ſome ting 
| then take half a pint of oyſters, and boil them no longer ia 
till they will break; and laſt put in white wine and butt 
wirapt in flour: let it boil but a little, leſt the wine make tl 
oyſters hard, and juſt at the laſt ſcald four or five ſpoontuls 


thick new cream, with a few drops of lemon or vinegar ; mul 


rooms pickled do well, but then leave out the other acids; {ol 
like this ſauce beſt thickened with yolks of eggs and no buttel 


Sauce for Fiſh or Fleſh. 


'T* AKE a quart of verjuice, and put it into a jug ; then tak 


Jamaica pepper whole, ſome fliced ginger, ſome mace, 


| few cloves, ſome lemon-peel, horſe-radiſh root fliced, {00 
ſweet- herbs, fix eſchalots peeled, and eight anchovies ; two! 
three ſpoonfuls of ſhred capers ; put all theſe into a linen bi 
and put the bag into your verjuice ; ſtop the jug cloſe, il 


keep it for uſe ; a ſpoonful cold or mixed in ſauce for fiſh ot fel 


The ComertTe Houszwirz: 113 


To make Salamongundy. 
T\ A k E twoor three Roman or cabbage lettuces, and when you 
have waſhed them clean, ſwing them pretty dry in a cloth; 
hen beginning at the open end, cut them croſs-ways, as fine as 

good big thread, and lay the lettuces ſo cut, about an inch thick, 
Lover the bottom of a diſh, When you have thus garniſhed 
your diſh, take two cold roaſted pullets or chickens, and cut the 
Ich off the breaſts and wings into ſlices, about three inches 
ong, a quarter of an inch broad, and as thin as a ſhilling : lay 


hem upon the lettuce round the end to the middle of the diſh, 


ind the other towards the brim; then having boned and cut fix 
nchovies, each into eight pieces, lay them all between each ſlice 
We the fowls, then cut the lean meat off the legs into dice, and cut 
lemon into ſmall dice; then mince the yolks of four eggs, three 


r four anchovies, and a little parſley, and make a round heap 


f theſe in your diſh, piling it up in the form of a ſugar-loaf, 
nd garniſh it with onions, as big as the yolks of eggs, boiled 
n a good deal of water very tender and white. Put thg largeſt 
f the onions in the middle on the top of the ſalamongundy, and 
Jay the reſt all round the brim of the difh, as thick as you can 
ay them; then beat ſome ſallad oil up with vinegar, ſalt, and 
Pepper, and pour over it all. Garniſh with grapes juſt ſcalded, 
French beans blanched, or nuſturtium- flowers, and ſerve it 
y for a firſt courſe, j 8 Ts 


MircE two chickens, either boiled or roaſted, very fine, or 
n veal, if you pleaſe; alſo mince the yolks of hard eggs very 
mall, and mince the whites very ſmall by themſelves ; ſhred the 
Julp of two or three lemons very ſmall, then lay in your diſh a 
ayer of mince- meat, and a layer of yolks of eggs, a layer of 
lites, a layer of anchovies, a layer of your ſhred lemon- pulp, 
layer of pickles, a layer of ſorrel, a layer of ſpinach and eſcha- 
ots ſhred ſmall, When you have filled a diſh with the ingre- 
ents, ſet an orange or lemon on the top; then garniſh with 
orſe-radiſh ſcraped, barberries, and ſliced lemon. Beat up ſome 
il, with the juice of lemon, ſalt, and muſtard, thick, and ſerve it 
p for a ſecond courſe, fide-diſh, or middle-diſh, for fupper, 


1 Al 
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All Sorts of PUDDIN GSE 
SSSSSSSSSSSSSSSPPSTESSSSEISSS$SSSS EH $4+ 
To make an Orange Pudding. 
TF* AKE two large Seville oranges, and. grate off the rind 
as far as they are yellow; then put your oranges in fi 
water, and let them boil till they are tender, ſhift the war 
three or four times to take out the bitterneſs ; when they ali 
tender cut them open, take away the ſeeds and ſtrings, and bei 
the other part in a mortar, with half a pound of ſugar, till iti 
a paſte; then put in the yolks of ſix eggs, three or four ſpoon 
fuls of thick cream, half a Naples biſket grated ; mix theſe ti 
gether, and melt a pound of very good freſh butter, and ftirig 
well in; when it is cold, put a bit of fine puff-paſte about th 
| brim and bottom of your difh ; put it in, and bake it about the 
guarters of an et. e 
| Another Sort of Orange Pudding. 
T * K E the outfide rind of three Seville oranges, boil them 
ſeveral waters till they are tender; then pound them vil 
mortar with three quarters of a pound of ſugar ; then bland 
and beat half a pound of almonds very fine, with roſe-water | 
keep them from oiling; then beat ſixteen eggs, but ſix whit 
and a pound of freſh butter; beat all theſe together very well ti 
it is light and hollow; then put it in a diſh with a ſheet of pull 
paſte at the bottom, and bake it with tarts; ſcrape ſugar on i 
and ſerve it up hot. 6 og ne Ä 
55 To make a Carrot Pudding. 
Cf (LEI: raw carrots, and ſcrape them clean, grate the! 
with a grater without a back. To half a pound of d 
rots, take a pound of grated bread, a nutmeg, a little einnamo 
a very little fair, half a pound of ſugar, half a pint of fad 
eight eggs, a pound of butter melted, and as much cream 
will mix it well together; ſtir it and beat it well up, and pil 
it in a diſh to bake ; put puft-paſte at the bottom of your dill 


„ 
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To make an Almond Pudding. 


T AK E a pound of the beſt Jordan almonds blanched in cold : 


water, and beat very fine with. a little roſe-water; then 
take a quart of cream boiled with whole ſpice, and taken out 
again, and when it is cold, mix it with the almonds, and put 
to it three ſpoonfuls of grated bread, one ſpoonful of flour, nine 
eggs, but three whites, half a pound of ſugar, and a nutmeg 
grated ; mix and beat theſe well together, put ſome puff paſte 
at the bottom of a diſh : put your ſtuff in, and here and there 
ſtick a piece of marrow in it. It muſt bake an hour, and when 
it is drawn, ſcrape ſugar on it, and ſerve it up. 5 


To make a Marrow Pudding. 


TAKE out the marrow of three or four bones, and ſlice it in 
thin pieces; and take a penny loaf, cut off the cruſt, and 
ſlice it in as thin ſlices as you can, and ſtone half a pound of 
raiſins of the ſun; then lay a ſheet of thin paſte in the bot- 
tom of a diſh ; ſo Jay a row of marrow, or bread, and of rai- 
ſins till the diſh is full; then have in readineſs a quart of cream 
boiled, and beat five eggs, and mix with it; put to it nutmeg 
grated, and half a pound of ſugar. When it is juſt going into 
the oven, pour in your cream and eggs; bake it half an hour, 
ſcrape ſugar on it when it is drawn, and ſerve it up. 
A Bread and Butter Pudding for faſting Days. 
AKE a two-penny loaf, and a pound of freſh butter; ſpread 
it in very thin ſlices, as to eat; cut them off as you ſpread | 
them, and ſtone half a pound of raifins, and waſh a pound of 
currants ; then put puff. paſte at the bottom of a diſh, and lay 
a row of your bread and butter, and ſtrew a handful of cur- 
rants, a few raiſins, and ſome little bits of butter, and ſo do 
till your diſh is full: then boil three pints of cream, and thicken 
it when cold with the yolks of ten eggs, a grated nutmeg, a lit- 
tle ſalt, near half a pound of ſugar, and ſome orange-flower= 
water; pour this in juſt as the pudding is going into the oven. 


Another baked Bread Pudding. 


TAKE a penny loaf, cut it in thin ſlices, then boil. a quart 
of cream or new milk, and put in your. bread, and break 
it very fine; put five eggs to it, a nutmeg grated, a quarter of a 
pound of ſugar, and half a pound of butter; ſtir all theſe well 
together; butter your diſh, and bake it an hour. 


LE _ ALe& 
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3 A Lemon Pudding. 
FAKE two clear lemons, grate off the outſide rinds; they 
1 grate two Naples biſkets, and mix with your grated peel, 
adding to it three quarters of a pound of fine ſugar, twelve yolk 
and fix whites of eggs, well beat, three quarters of a pound d 
butter melted, and half a pint of thick cream ; mix thefe well to. 
gether, put in a ſheet of paſte at the bottom of the diſſi, and ju 
as the oven is ready put your ſtuff in the diſh ; fift a litth 
double- refined ſugar over it before you put it in the oven; ap 
hour will bake it Bj 8 „ 
To make a Calf's- foot Pudding. 
FAE E two calf's- feet finely ſhred; then take of bilſkets 
_ ®. grated, and ſtale mackarocns broken ſmall, the quantity df 
a penny loaf; then add a pound of beef-ſuet very finely ſhred, 
half a pound of currants, a quarter of a pound of ſugar ; ſome 
cloves, mace, and nutmeg, beat fine; a very little ſalt, ſome 
ſack and orange-flower-water, ſome citron and candied orange- 


peel; work all theſe well together with yolks of eggs; if you 


| boll it, put it in the caul of a breaſt of veal, and tie it over 
with acloth ; it muſt boil four hours. For ſauce, melt butter, 
with a little ſack and ſugar ; if you bake it, put fome paſte in 
the bottom of the diſh, but none on the brim ; then melt half a 
pound of butter, which mix with your ſtuff, and put it in your 
diſh, ſticking lumps of marrow in it: bake it three or four hours; 
ſcrape ſugar over it, and ſerve it hot. Ng on 
A Rice Pudding. 
GE T a pint of thick cream over the fire, and put into it 
three ſpoonfuls of the flour of rice, ſtir it, and when it 1s 
preity thick, pour it into a pan, additig to it half a pound of 
_ freſh butter; ſtir it till it is almoſt cold; then add to it a grated 
nutmeg, a little ſalt, ſome ſugar, a little ſack, the yolks of fix 
eggs; ſtir it well together ; put ſome puft-paſte in the bottom 
of the diſh, pour it in; an hour or leſs will bake it. 


5 An Apple Pudding. 

P EEL and quarter eight golden rennets, or twelre golden 
= Pippins; put them into water, in which boil them as you 
do apple-ſauce ; ſweeten them with loaf ſugar, ſqueeze in two 
lemons, and grate in their peels; break eight eggs, and beat 
them all well together; pour it into a difh covered with putt- 
_ Paſte, and bale it an hour in a low oven. 


To 
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To make an Oatmeal Pudding. 
r three pints of thick cream, and three quarters of a 
pound of beef-ſuet ſhred very fine; when the cream boils, 
put into it the ſuet, a pound of butter, half a pound of ſugar, a 
nutmeg grated, and a little ſalt ; then thicken all with a pint 
of fine oatmeal ; ſtir all together ; pour it into a pan, and cover 
it up cloſe till it is almoſt cold; then put in the yolks of ſix 
eggs; mix it all well together, and put a very thin paſte at the 
bottom of the diſh, and ſtick lumps of marrow in it; bake it 
wo hours. . . e 


Another Method to make an Oatmeal Pudding. 


T's K k a pint of fine oatmeal, boil it in three pints of new 


milk, ſtirring it till it is as thick as a haſty pudding; take 


it off, and ftir in half a pound of freſh butter, a little beaten 


mace and nutmeg, and a gill of ſack; then beat up eight eggs, 
half the whites, ſtir all well together, lay puft-paſte all over the 
diſh, pour in the pudding, and bake it half an hour. Or you 
may boil it with a few currante. V 


To make a French Barley Pudding. 
TAKE a quart of cream, and put to it ſix eggs well beaten, 
but three of the whites ; then ſeaſon it with ſugar, nut- 
meg, a little ſalt, orange-flower- water, and a pound of melted 
butter; then put to it {ix handfuls of French barley that has 
been boiled tender in milk: butter a diſh, and put it in, and 
bake it. It muſt ſtand as long as a veniſon-paſty, and it will 
as be god. OY on = 


A colouring Liquor for Puddings. 


Rzar an ounce of cochineal very fine, put it in a pint of 


water in a ſkillet, and a quarter of an ounce of roach ailum, _ 


boil it till the goodneſs is out, ſtrain it into a phial, with two 
ounces of fine ſugar; it will keep {ix months, 


A good boiled Pudding, 
T* E a pound and a quarter of beef-ſuet, after it is ſkinned, 
and ſhred very fine; then ſtone three quarters of a pound of 
taiſins, and mix with it, as alſo a grated nutmeg, a quarter of a 
pound of ſugar, a little ſalt, a little ſack, four eggs, four ſpoon- 


fals of cream, and about half a pound of fine flour; mix theſe 


well together pretty ſtiff, tie it in a cloth, and let it boil four 
kours ; melt butter thick for ſauce, . 


1 Orange 


* 


_ Orange Padding. 


Tax» half a pound of loaf ſugar, beat half a pound g 
freſh butter, the yolks of fix eggs beaten, half a candied 
orange cut as ſmall as you can; melt the butter, and put in the 
ſugar and eggs; ſtir it over the fire a pretty while, then put i 
your orange; keep it ſtirring over the fire till it be pretty thick, 
then take it off the fire, and let i it ſtand till cold, then put it into 
a a diſh with puff-paſte under and over it; half an hour will baky 
it; then make them into little pats like cheeſe-cakes ; 3 it is goo 


cold. 


To make a Quaking Podding: 


8 PT Ak E 2 pint of cream, and boil it with nutmeg, cinnamon 
1 and mace; take out the ſpice, when it is boiled; then i 
take the yolks of eight eggs, and four of the whites, beat then Wi 
very well with ſome ſack; then mix your eggs and cream, i 
with a little ſalt and ſugar, and a ſtale half-penny white loah, 
one ſpoonful of flour, and a quarter of a pound of almond 
blanched and beat fine, with ſome roſe-water; 3 beat all these 
well together; then wet a thick cloth, flour it, and put it in 
when the pot boils; it muſt boil an hour at leaſt z melt butter, 
ſack and ſugar for the ſauce ; 3 ſtick blanched almonds and cal 

| died orange- peel on the top. 


To make a Cow: heel Pudding, 


T* a large cow heel, and cut off all the meat but the 

black toes; put them away, but mince the reſt very ſmal, 

and ſhred it over again, with three quarters of a pound of beet- 
ſuet; put to it a penny loaf grated, cloves, mace, nutmeg, ſu 
gar, a little ſalt, ſome ſack, and roſe-water; mix theſe wel 
together with fix raw eggs well beaten ; butter a cloth, put it 
in, and boil it two hours; for ſauce, melt butter, ſack and 

ſugar, ws 


To make a Curd Pudding, 


T AXE the curd of a gallon of milk, whey it well, and rub 
275 it through a ſieve; then take ſix eggs, a little thick cream 
three ſpoonfals of orange-flower-water, one nutmeg grated, 
erated bread and flour, of each three ſpoonfuls, a pound of cut- 
rants and ſtoned raiſins; mix all theſe together; butter a thick 
cloth, and tie it up in it; boil it an hour; for ſauce, melt but⸗ 
ter with orange flower-water and ſi ſugar, 


To 


x 
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To make a Pith Pudding. 


| a quantity of the pith of an ox, and let it lie all 
night in water to ſoak out the blood; the next morning 
ſtrip it out of the ſkins, and beat it with the back of a ſpoon in 
orange · lower - water till it is as fine as pap; then take three 
blades of mace, a nutmeg quartered, a ſtick of cinnamon ; then 
take half a pound of the beſt Jordan almonds, blanched in cold 
water, beat them with a little of the cream, and as they dry put 
in more cream, and when they are all beaten, ſtrain the cream 
| from them to the pith; then take the yolks of ten eggs, the 
E whites of but two, beat them very well, and put them to the 

ingredients; then take a poanfull of grated bread, or Naples 
biſket ; mingle all theſe together, with half a pound of fine ſu- 
gar, the marrow of four large bones, and a little ſalt; fill them 
in ſmall ox or hogs guts, or bake it with puff-cruſt. 


RE Rice Pudding. 


T Ak E two large handfuls of rice well beaten and ſearced: 
then take two quarts of milk or cream, ſet it over the fire 
Vith the rice, put in cinnamon and mace; let it boil a quarter of 
an hour; it muſt be as thick as haſty pudding; then ſtir in half 
a pound of butter while it is over the fire; then take it off to 
cool, and put in ſugar, and a little falt ; when it is almoſt cold 
put in ten or twelve eggs, take out four of the whites ; butter 
| the diſh 3 an hour will bake it; ſearce ſugar over it. 


Buttered Crumbs, | 


P UT apiece of butter into a ſauce-pan, and let it run to oil; 
then ſkim it clean, and pour it off from the ſettlement ; ta 
this clear oil put grated crumbs of bread, and keep them ſtirring 
till they-are criſp. © My „„ : 
Orange Cuſtard or Pudding. 
TP att Seville Oranges, and rub the out ſide with a little 
* falt very well, pare them, and take half a pound of the 
peel, and lay them in ſeveral waters till the bitterneſs is abated ; 
beat them ſmall in a ſtone or wooden mortar, then put in ten 
yolks of eggs and a quart of thick cream, mix them well, and 
ſweeten them to your taſte ; melt half a pound of butter and 
ſtir it well in, if you deſign it for a pudding, and pour it into a 
diſh covered with paſte ; if for cuſtards, leave out the butter, and 
pour it into china cups, and bake it to cat cold, | 


\ 
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A Pudding for little Diſhes. 


F AKE a pint of cream, - boil it, and flice a half-penny lozf 
and pour your cream over it hot, and cover it cloſe till it ; 
eold; then put in half a nutmeg grated, a quarter of a pound 
of ſugar, the yolks of four eggs, the whites of but two; butter 

your diſh and put it in, and let it boil an hour; melt butter, ſack 
and ſugar for ſauce, F F 

A Haſty Pudding to butter itſelf. 

GET a quart of thick cream upon the fire, put into it the 

crumb of a penny white loaf grated, boil it pretty thick to- 
gether, with often ſtirring it ; a little before you take it up, put 
in the yolks of four eggs, with a ſpoonful of ſack or orange. 
flower- water and ſome ſugar ; boil it very flow, keeping it flit. 
ring; ſome make it with grated Naples biſket, and put no eggy 
in; you may know when it is enough, by an oil round the edge 
of the ſkillet, and ſoon all over it; then pour it out; it will 
require half an hour or more before it is enough; ſome put a few 


| almonds blanched, and beat very fine, with a ſpoonful of wine, 


to keep them from oiling. | 
Another Haſty Pudding. 


B E AEK an egg into fine flour, and with your hand work 
D up as much as you can into as {tiff a paſte as poffible ; then 
mince it as ſmall as if it were to be ſifted; then ſet a quart of 
milk a boiling, and put in your paſte, ſo cut as before- mentioned; 
put in a little ſalt, ſome beaten cinnamon and ſugar, a piece of 

butter as big as a walnut, and keep it ſtirring all one way, till it 
is as chick as you would have it; and then ſtir in ſuch another 
piece of butter; and when it is in the diſh ſtick it all over wita 


lictle bits of butter. 
To make ſtewed Pudding. 


GRArr a two penny loaf, and mix it with half a pound ef 
D beef ſuet finely ſhred, and three quarters of a pound of cur- 
rants, and a quarter of a pound of ſugar, a little cloves, mace, 
and nutmeg ; then beat five or ſix eggs, with three or four 
ſpoonfuls of roſe- water, beat all together, and make them up in 
little round balls the bigneſs of an egg; ſome round and 
ſome long, in the faſhion of an egg, then put a pound of 
butter ina peivter diſh, when it is melted and thorough hot, 
put in your puddings, and let them flew til} they are brown; 
turn them, and when they are enough, ſerve them up with facF, 
butter, and ſugar for ſauce. e 
5 5 0 FV 
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'Fo make a Cabbage Pudding. 
AKE two pounds of the lean part of a leg of veal, of beef- 
ſuet, the like quantity, chop them together, then beat them 
together in a ſtone mortar, adding to it half a little cabbage 
ſcalded, and beat that with your meat; then ſeaſon it with 
meat and nutmeg, a little pepper and ſalt; ſome green gooſber- 
ries, grapes, or barberries ih the time of the year; in the winter 
put in a little verjuice, then mix all well together, with the 
olks of four or five eggs well beaten; wrap it up in green 
abbage leaves, tie a cloth over it, boil it an hour ; j melt butter 
or ſauce. ES 


A Veniſon Paſty. 


IN one your dae take out the griſtles, ſkin and films ; to 
” a ſide of doe veniſon three ounces of ſalt, and three quar- 
ters of an ounce of pepper: or to ſeven pounds of lean veniſon, 
ithout the bones, put in two ounces ag a half of ſalt, and 

balf an OUNCE of Pepper. 


Very fine Hows Puddings. 


4 un ED four pounds of beef - ſuet very fine, mix with it twa 
nace beat, a little ſalt, and three pounds of currants waſhed 
nd picked ; beat twenty-four yolks, twelve whites of eggs, 
vith a little ſack ; mix all well together, and fill your guts, 
$cing clean, and ſteeped i in orange · flower water; cut your guts 
quarter and a half long, fill them half full; tie at each end, 
nd again thus 0000 3 boll * as others, and cut thers | in balls 
Pen ſent to the table, | 185 e 


To make Almond Hogs Puddings. 


AE E two pounds of beef-ſuet, or marrow, ſbred very nne 
a pound and a half of almonds blanched, and beaten very 
nall, with roſe-water, one pound of grated bread, a pound and 
quarter of fine ſugar, a little ſalt, one ounce of mace, nut- 
eg and cinnamon, twelve yolks of eggs, four whites, a pint 

ack, a pint and a half of thick cream, ſome roſe or orange 
wer-water ; boil the cream, tie a little ſaffron in a rag, and 
p it in the cream to colour it; firſt beat your eggs very well, 
en ſtir i in your almonds, then the ſpice, ſalt and ſuet then. 
Ix all your ingredients together ; fill your guts but half full, 
t ſome bits of citron in the guts as you fill them; z tie them 
» and boil them about a quarter of an hour, 


e 


I | 7% To 


pounds of fine ſugar powdered, two grated nutmegs, ſome 
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To make Hogs Puddings with Currants; 
* KE three pounds of grated bread to four pounds of beef. 
* ſuet finely ſhred, two pounds of currants, cloves, mace, 
and cinnamon, of each half an ounce beaten fine, a little ſalt, 
a pound and a half of ſugar, a pint of ſack, a quart of crea, 
a little roſe-water, twenty eggs well beaten, but half the whites; 
mix all theſe well together, and fill the guts half full; bol 
them a little, and prick them as they boil, to keep them from 
breaking the guts; take them up on clean cloths. 


Another Sort of Hogs Puddings. 
N half a pound of grated bread put half a pound of hog 
K liver boiled, cold, and grated, a pound and a half of 
ſuet finely ſhred, a handful of ſalt, a handful of ſweet-herbs, 
chopped ſmall, fome ſpice; mix all theſe together, with ix 
eggs well beaten, and a little thick cream; fill your guts and 
| boil them; when cold, cut them in round ſlices an inch thick; 
fry —_ in butter, and garniſh your diſh of fowls, haſh, c 
JJ a 1 ” N 


* 


Iuo0o make Rice Pancakes. © 
T* Kk E a quart of cream and three ſpoonfuls of the flour «i 
4 rice, boil it till it is as thick as pap, and as it boils ſtir in hal 
a pound of butter, a nutmeg grated; then pour it out into u 
carthen pan, and when it is cold, put in three or four ſpoonful 
of flour, a little ſalt, ſome ſugar, nine eggs well beaten ; mixal 
well together, and fry them in a little pan, with a ſmall pieced 
butter ; ſerve them up four or five in a diſh, bed 
To make black Hogs Puddings. 
BY 11. all the hog's harſlet in about four or five gallons of wi 
D ter till it is very tender, then take out all the meat, andi 
chat liquor ſteep near a peck of groats; put in the groats as! 
| boils, and let them boil a quarter of an hour; then take tif 
pot off the fire, and cover it up very cloſe, and let it ſtandin 
or fix hours; chop two or three handfuls of thyme, a litth 
ſavoury, ſome parſley, and pennyroyal, ſome cloves and mat 
| beaten, a handful of ſalt ; mix all theſe with half the gro- 
and two quarts of blood; put in moſt part of the leaf of ti 
hog; cut it in ſquare bits like dice, and ſome in long bi 
fill your guts, and put in the fat as you like it; fill 8 
guts three quarters full, put your puddings into a kettle ( 
| boiling water, let them boil an hour, and prick them with à f. 
to keep them from breaking; lay them on clean ſtraw wk 
ou take them up. = 5 : 
The other half. of the groats you may make into white pu 
dings for the family; chop all the meat very ſmall, and 4 


22 


then blanch them, and when cold, put them in cold water, 
then ſtamp them in a mortar, with orange- flower- water and 
lack till they are very ſmall; mix them in two quarts of 
cream, and eighteen yolks of eggs, the whites of three or four; 
beat the eggs with ſack, roſe-water, and ſugar, put it in a diſh 
W with puff paſte ; ſtick in ſome lumps of marrow or freſh butter, 
oo rn eo | „ 5 


two handfuls of ſage very fine, an ounce of cloves and mace 


finely beaten, and ſome alt; work all together very well with 


a little flour, and put into the large guts; boil them about an 
hour, and keep them and the black near the fire till uſed. 


To make a Cheſuut Pudding. 


TAE E a dozen and a half of cheſnuts, put them in a ſkillet 
of water, and ſet them on the fire till they will blanch ; 


To make a brown Bread Pudding. 6 


\ake half a pound of brown bread, and double the weight | 
of it in beef-ſuet, a quarter of a pint of cream, the blood 
lof a fowl, a whole nutmeg, ſome cinnamon, a ſpoonful of ſu- 


r * 


* fix yolks of eggs, three whites; mix it all well together, 


and boi] it in a wooden diſh two hours; ſerve it with ſack and 


ſugar, and butter melted, 


To make a baked Sack Pudding, 


Fare a pint of cream, and turn it to a curd with ſack; 
bruiſe the curd very ſmall with a ſpoon, and grate in two 


Naples biſkets, or the inſide of a ſtale penny loaf ; mix it well 


ith the curd, and half a nutmeg grated, ſome fine ſugar, and 


the yolks of four eggs, the whites of two, beaten with two 


Ipoonfuls of ſack ; then melt half a pound of frefh butter, and 


ſtir all together till the oven is hot; butter a diſh, put it in, 


and ſift ſome ſugar over it juſt as it is going into the oven; half 


an hour will bake it. 
Io make a Marjoram Pudding. 1 
Ak E the curd of a quart of milk finely broken, a good 


handful or more of ſweet marjoram chopped as ſmall 


vs duſt, and mingle with the curd five eggs, but three 
whites, beaten with roſe-water, ſome nutmeg and ſugar, and 


half a pint of cream; beat all theſe well together, and put in 
bree quarters of a pound of melted butter; put a thin ſheet of 


paſte at the bottom of your diſh; then pour in your pudding, 


and with a ſpur cut out little flips of paſte the breadth of a little 


Inger, and lay them over croſs and croſs in large diamonds. 
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put ſome ſmall bits of butter on the top, and bake it. This i; 


old faſhioned, and not good. 


To make Pancakes. 
„ b a pint of cream, and eight eggs, whites and all, 
'* whole nutmeg grated, and a little ſalt; then melt a pound 
pf rare diſh butter, and a little ſack; before you fry them, fir 
jt in: it muſt be made as thick with three ſpoonfuls of flour, a 
ordinary batter, and fried with butter in the pan, the firſt pan. 
Cake, but no more: ſtrew ſugar, garniſh with orange, turn it 
on the hackſide of a plate, 14 | Ty Pile" oa 


Another Method. 
Tur a quart of milk, beat in ſix or eight eggs, leaving 
half the whites out; mix it well till your batter 1s of a fine 
thickneſs. You muſt obſerve to mix your flour firſt with a little 
milk, then add the reft by degrees; put in two ſpoonfuls gf 
| beaten ginger, a glaſs of brandy, a little ſalt ; ſtir all together, 
make your ftew-pan very clean, put in a piece of butter as bj 
as a walnut, then pour in a ladleful of. batter, which will make 
= pancake, moving the pan round that the batter be all over the 
pan; ſhake the pan, and when you think that fide is enough, 
toſs it; if you can't, turn it cleverly, and when both ſides are 
done, lay it in a diſh before the fire, and fo do the reſt. You 
muſt take care they are dry; when you ſend them to table fizey 
a little ſegar over them, Ser (( 


IJTo make fine Pancakes. 
FRAKE half a pint of cream, half a pint of fack, the yolly 
1 of eighteen eggs beat fine, a little ſalt, half a pound « 
fine ſugar, a little beaten cinnamon, mace, and nutmeg ; the 
put in as much flour as will run thin over the pan, and fy 
them in freſh butter. This ſort of pancake will not be cr 
OR TO eons. . FOO Wo" M9 


A ſecond Sort of fine Pancakes. 


eg "x AK E fix new-laid eggs well beat, mix them with a pint a 
; cream, a quarter of a pound of ſugar, ſome grated nut! 
meg, and as much flour as will make the batter of a propel 
thickneſs. Fry theſe fine pancakes in ſmall pans, and let youl 

pans be hot. You muſt not put above the bigneſs of a nutmegit 

of butter at a time into the fen. 


A thi 


A third Sort, called a Quire of Paper. 


AKE a pint of cream, fix eggs, three ſpoonfuls of FR 


ugar, and half a nutmeg grated, half a pound of melted butter 


Jancakes. Th . 
Non Curd Fritters. 3 
Ak E a handful of curds, a bandful of flour, ten eggs well 


eg, and a little ſaffron; ſtir all well together, and fry them 


: To make fried Toaſts. 


tter, or with butter, ſack and ſugar, as you pleaſe, 


To make Parſnep Fritters. 


a mortar ; rub them through a hair ſieve, and mix a good 
ndful of them with ſome fine flour, ſix eggs, ſome cream, 
d new milk, falt, ſugar, a little nutmeg, a ſmall quantity of 


par, with a little roſe-water or verjuice; ſtrew fugar on them 
hen in the diſh, „ . 
3 To make Apple Fritters. 8 

AKE the yolks of eight eggs, the whites of four, beat 
them well together, and ſtrain them into a pan; then take 


& 


it; then put to it a quarter of a pint of ſack, three quarters 
a pint of ale, and make a poſſet of it; when your poſſet is 


ir 


batter 
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flour, three of fack, one of orange-flower-water, a little 
Imoſt cold; mingle all well together, and butter the pan for 


he firſt pancake ; let them run as thin as poſſible ; when they 
re juſt coloured they are enough and ſo do with all the fine 


| beaten and ſtrained, ſome ſugar, ſome cloves, mace, nut- 


n very hot beef-dripping ; drop them in the pan by ſpoonfuls ; 
ir them about till they are of a fine yellow brown; drain them 
om the ſuet, and ſcrape ſugar on them, when you ſerve then 


Hp a manchet very well, and cut it round- ways into toaſts; 
then take cream and eight eggs, ſeaſoned with ſack, ſugar 

d nutmeg; and let theſe toaſts ſteep in it about an hour; 
en fry thera in ſweet butter, ſerve them up with plain melted 


zor your parſneps very tender, peel them and beat them in 


k and roſe-water ; mix all well together a little thicker than 
rcake batter; have a frying-pan ready with good ſtore of 
dp's-Jard very hot over the fire, and put in a ſpoonful in a 
"\ till the pan be ſo full as you can fry them conveniently ; 


them a light brown on both fides. For ſauce, take ſack and 


Juart of cream, warm it as hot as you can endure your finger 


l, put to it your eggs, beating them well together; then 
in the nutmeg, ginger, ſalt, and flour to your liking : your 
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| batter ſhould be pretty thick; then put in pippins fliced ; 
| ſcraped ; fry them in good ſtore of hot lard with a quick fire, 


# Io make a fine Haſty Pudding. 
| B REA K an egg into fine flour, and with your hand work; 
Das much as you can into as ſtiff paſte as is poſſible, tha 
| mince it as ſmall as herbs to the pot, as ſmall as if it were toþ 
18 | ſifted ; then ſet a quart of milk a boiling, and put it in the pi 
ſo cut: put in a little ſalt, a little beaten cinnamon and ſugy 
Wi a piece of butter as big as a walnut, and ſtirring all one wy 
= When it is as thick as you would have it, ſtir in ſuch anoth 
15 piece of butter, then pour it into your-diſh, and ſtick pieces 

butter here and there. Send it to table hot. | 


_ To make Haſty Fritters. 
—_ AE E a ſtew- pan, put in ſome butter, and let it be hy 
1 in the mean time take half a pint of all- ale, not bitter, al 
1 ſtir in ſome flour by degrees in a little of the ale; put in ak 
currants, or chopped apples, beat them up quick, and dro 
large ſpoonful at a time all over the pan. Take care they doi 
ſtick together, turn them with an egg ſlice, and when they iſ 

of a fine brown, lay them in a diſh, and throw ſome ſugar ou 
them. Garniſh with orange cut into quarters. | 


if LIES Io make fine Fritters. 

14 P UT to half a pint of thick cream four eggs well beaten, 
l little brandy, ſome nutmeg and ginger. Make this int 

thick batter with flour, and your apples muſt be golden pip 
pared and chopped with a knife; mix all together, and fry the 

i in butter. At any time you may make an alteration in the ſi 

—_ ters with currants. 1 8 


N . Another Way. 

VX ſome of the fineſt flour well before the fire: mit 
_ -:-- þ with a quart of new milk, not too thick, fix or eight eh 
i alittle nutmeg, a little mace, a little ſalt, and a quarter d 
= pint, of ſack or ale, or a glaſs of brandy. Beat them * 
. together, then make them pretty thick with pippins, and 
i hom Wye Bs WE. 


= DM ET To make Fritters Royal. 
1 12 a quart of new milk, put it into a fkiflet or ſa 
I pan, and as the milk boils up, pour in a pint of ſack, 
|| itt boil up, then take it off, and let it ſtand five or ſix min 
'} then ſkim off all the curd, and put it into a baſon; beat 7 


1 
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well with ſix eggs, ſeaſon it with nutmeg, then beat it up with 
a whiſk, add flour to make it as thick as batter uſually is, put in 
tome fine ſugar, and fry them quick. *% 


To make Skirret Fritters , 
AKE a pint of pulp of ſkirrets and a ſpoonful of flour, 
the yolks of four eggs, ſugar and ſpice, make it into a thick 


_A 


To make white Fritters. 
Meine ſome rice, waſh it in five or ſix ſeveral waters, and 
dry it very well before the fire; then beat it in a mortar 
yery fine, and fift it thro' a lawn fieve, that it may be very fine. 
You muſt have atleaſt an ounce of it, then put it into a ſauce- 
dan, juſt wet it with milk, and when it is well incorporated 
ith it, add to it another pint of milk; ſet the whole over a 
ove or a very flow fire, and take care to keep it always moving; 
ut in a little ſugar, and ſome candied lemon- peel grated, keep 
Wt over the fire till it is almoſt come to the thickneſs of a fine 
aſte, flour a peal, pour it on it, and ſpread it abroad with a 
Polling: pin. When it is quite cold cut it into little morſels, 
aking care that they ſtick not one to the other; flour your 
ands and roll up your fritters handſomely, and fry them. When 
you ſerve them up, pour a little orxange-flower-water over them, 
nd ſugar, Theſe make a pretty ſide-diſh; or are very pretty 
%% Om Le 


Io make Water Fritters. 


| AKE a pint of water, put into a ſauce-pan a piece of but- 
ter as big as a walnut, a little ſalt, and ſome candied lemon- 
xe] minced very ſmall. Make this boil over a ſtove, then put 
n two good handfuls of flour, and turn it about by main ſtrength 
il the water and flour be well mixed together, and none of the. 
F alt ſtick to the ſauce-pan ; then take it off the ſtove, mix in the 
"ks of two eggs, mix them well together, continuing to put in 
gore, two by two, till you have ſtirred in ten or twelve, and 
our paſte be very fine; then dredge a peal thick with flour, and 
upping your hand into the flour, take out your paſte bit by bit, 
nd lay it on a peal. When it has lain a little while roll it, and 
ut it into little pieces, taking care that they ſtick not one to 
Ferrer; fry them of a fine brown, put a little orange-flower- 
- Vater over them, and ſugar all over, 
. 
1 : To 
; LES. 
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5 To make different Sorts of Tarts. 
1* you bake in tin patties, butter them, and you muſt put 4 
little cruſt all over, becauſe of the taking them out; if jp 
china or glaſs, no cruſt but the top one. Lay fine ſugar at the 
bottom, then your plumbs, cherries, or any other ſort of fruit, 
and ſugar at top; then put on your lid, and bake them in ; 
flack oven. ince pyes muſt be baked in tin patties, becauſe of 
taking them out, and puff-paſte is beſt for them. All ſweil 
tarts the beaten cruſt is beſt ; but as you fancy. Apple, pear, 
apricot, &c. make thus; apples and pears, pare them, cut then 
into quarters, and core them; cut the quarters acroſs again, ſe 
them on in a ſauce-pan with juſt as much water as will bare 
cover them, let them ſimmer on a ſlow fire juſt till the fruit 
tender; put a good piece of lemon-peel in the water with the 
fruit, then have your patties ready. Lay fine ſugar at the bot. 
tom, then your fruit, and a little ſugar at top; that you mul 
put in at your difcretion. Pour over each tart a tea-ſpoonful d 
Jemon-juice, and three tea-ſpoonfuls of the liquor they wen 
boiled in; put on your lid, and bake them in a lack oven. 

Apricots do the ſame way, only do not uſe lemon. 
As to preſerved tarts, only lay in your preſerved fruit, and pi 
a very thin cruſt at top, and let them be baked as little as poſlible; 
but if you would make them very nice, have a large patty, the 
fize you would have your tart, Make your ſugar cruſt, roll ita 
thick as a halfpenny; then butter your patties, and cover it 
Shape your upper cruſt on a hollow thing on purpoſe, the ſut 
of your patty, and mark it with a marking-iron for that put: 
poſe, in what ſhape you pleaſe, to be hollow and open to ſee the 
fruit through ; then bake your cruſt in a very flack oven, not to 
diſcolour it, but to have it criſp. When the cruſt is cold, ver 
carefully take it out, and fill it with what fruit you pleaſe, lay 
on the lid, and it is done; therefore if the tart is not eat, youl 

ſweetmeat is not the worſe, and it looks genteel. 


_ Paſte for Tarts. 


Arx pound of flour, three quarters of a pound of butter} 
e mix up together, and beat well with a rolling · pin. 


3 Another Paſte for Tarts. : 
Herr a pound of butter, half a pound of flour, and hall 


a pound of ſugar; mix it well together, and beat it wih 0 
rolling-pin well, then roll it out thin. 5 _—_— 


Ta 


To make a Lemon Tart. 
AEK E three clear lemons, atid grate off the outſide finds; 
take the yolks of twelve eggs, and ſix whites ; beat them 


ry well, ſqueeze in the juice of a lemon; then put in three 


arters of a pound of fine powdered ſiigar, and three quarters 
a pound of freſh butter melted ; ſtir all well together, put a 
et of paſte at the bottom, and fift ſugar on the top; put it 


a briſk oven, three quarters of an hour will bake it; ſo ſerve | 


to the table. 


A Rye-bread Pudding. Py 
Ak half a pound of ſour rye-bread grated, half a pound 
of beef-ſuet finely ſhred, half a pound of currants clean 
aſhed, half a pound of ſugar, a whole nutmeg grated ; mix 
well together, with five or ſix eggs: butter a diſh, boil it an 
dur and a quarter, and ſerve it up with melted butter. 


A baked Pudding. 


ſweet water, ambergreaſe diſſolved in orange- flower- water, 
in ſome cream; then warm a pint of thick cream, and melt. 
in half a pound of butter; then mix it with your beaten al- 
onds, a lictle ſalt, a grated nutmeg, and ſugar, and the yolks. 


ſte, the oven not too hot; ſcrape ſugar on it juſt before it goes 
to the oven, OE 1 


To make a Cuſtard Pudding. 


Ak E a pint of cream, and mix wich it fix eggs well 

beat, two ſpoonfuls of flour, half a nutmeg grated, a little 
t, and ſugar to your taſte ; butter a cloth, put it in when the 
t boils : boil it juſt half an hour; melt butter for ſauce. 


Boiled Cuſtards. 


dlanched and beaten very fine witli roſe or orange-flower-. 
aer, or a little cream; let them boil till the cream is a little 
cxened, then ſweeten your eggs, and keep it ſtirring over the 
Fe till it is as thick as you would have it; then put into it a 
le orange-flower- waters {tir it well together, and put it into 
ma cups. %s | | 


N. B. You may make them without almonds. 
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Ax half 2 pound of almonds and beat them fine with 


liz eggs; beat. it up together, and put it in a diſh with puff- 


AK E a pint of cream, and put into it two ounces of almonds, 


8 . 
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1 Bs Rice Coltards. 
{| T* K E a quart of cream, and boil it with a blade of mac, 
| and a quartered nutmeg ; put into it boiled rice, well hey 
| with your cream; mix them, together, and ſtir them all th 
1 ' while it boils on the fire; when it is enough take it off, ar 
bf ſweeten to your taſte ; put in a little orange-flower-water, po 
[ ijt in your diſhes 3 when cold ferve it. Ts 
ll demi an Tourt, - : © 
1 B NCH and beat half a pound of Jordan almonds ver 
{| fine; uſe orange flower-water in the beating your almond; 


| pare the yellow rind of a lemon pretty thick; boil it in wan 


| till it is very tender: beat it with half a pound of ſugar, 2 
1 mix it with the almonds, and eight eggs, but four whites, hi 
|| à pound of butter melted, almoſt cold, and a little thick cream; 
Wi mix all together, and bake it in a diſh with paſte at botton 
þ This may be made the day Deore it is us. 
| To make Haſty Puddings, to boil in Cuſtard Diſhes, 


7 T * Kk E a large pint of milk, put to it four ſpoonfuls of flou 


mis it well together, ſet it over the fire, and boil it int 

1 2 a ſmooth haſty pudding; ſweeten it to your taſte; grate nutmy 

28 in it, and when it is almoſt cold, beat five eggs very well, ail 

| Air into it; then butter your cuſtard-cups, put in your fl, 

it and tie them over with a cloth, put them in the pot when tit 

[| water boils, and let them boi} ſomething more than half u 
it hour; pour on them melted butter. = |} 


8 To make a Sweet meat Pudding. 


| —_ Por a thin puff-paſte at the bottom of your diſh, then hareC 
3 A candied orange, lemon, and citron- peel, of each an ound 


= flice them thin, and put them in the bottom on your paſte ; the 
3 beat eight yolks of eggs, and two whites, near half a pound 
| ſugar, and half a pound of butter melted ; mix and beat 08 : 
well together, and when the oven is ready, pour it on youll 
{If ſyeet· meats in the diſh, An hour or leſs well bake it. 
= 3 To make Carrot, or Parſnep Puffs. t 
1 7 QCRAPE and boil your carrots and parſneps tender; ti 
1 N ſcrape or maſh them very fine, add to it a pint of pulp, ti 
Wm crumb of a penny Joaf grated, or ſome ſtale biſket, if you bal 
bl it, ſome eggs, but four whites, a nutmeg grated, ſome orangiMl! 


=_ flower-water, ſugar to your taſte, a little ſack, and mix it U 
1 with thick cream; they mult be fried in rendered ſuet, the 
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or very hot when you put them in : put in a good ſpoonful in 


To make New- College Puddings. 
ARA E a penny ſtale loaf, put to it alike quantity of beef. ſuet 
finely ſhred, a nutmeg grated, a little ſalt, and ſome currants; 
hen beat ſome eggs in a little ſack, and ſome ſugar ; mix all toge- 
her, knead it as ſtiff as for a manchet, and make it up in the form 
nd ſize of a turkey egg, but a little flatter ; then take a pound 


f butter, put it in a diſh, ſet the diſh over a clear fire in a 


hafing-diſh, and rub your butter about the diſh till it is melted ; 
wut your puddings in, and cover the diſh, but often turn your 
puddings, until they are all brown alike,' and when they are 


You muſt let the paſte lie a quarter of an hour before you 
lake op your puddings. oo = 


| To make an Oxford P udding. 


pound of currants clean waſhed and picked, a quarter of a 
pound of ſuet ſhred ſmall, half a large ſpoonful of powder-ſugar, 
a very little ſalt; and ſome grated nutmeg ; mix all well toge- 
big as a turkey's egg, 
brown; for ſauce have melted butter and ſugar, with a little 
lack or white wine. You muſt mind to keep the pan ſhaking 
about, that they may be all of a fine light brown. 


To make an Oatmeal Pudding. 


it fine; take a quart of cream, boil it and your oatmeal to- 
5 gether, ſtirring it all the while until it is pretty thick; then put 
ii in a diſh, cover it cloſe, and let it ſtand a little; then put 


lower-water ; ſtir all very well together, put paſte at the bot- 


190 hot; an hour will bake it. 


To make a Marrow Pudding. 


and put a little bit of butter in the bottom of your ſauce - pan; 
| 3 1 


nough, ſcrape ſugar over them, and ſerve them up hot fora 


QUARTER of a pound of biſket grated, a quarter of a 


her, then take two yolks of eggs, and make it up in balls as 
Fry them in freſh butter of a fine light 


AKE a pint of great oatmeal, beat it very ſmall, then fift 


into it a pound and a half of freſh butter, and let it ſtand two 
hours before you ſtir it; put to it twelve eggs, a nutmeg grated, 
a little ſalt, ſweeten it to your . taſte ; a little ſack, or orange- 


tom of your diſh, and put in your pudding-ſtuff, the oven not 


AKE aquart of cream, and three Naples biſkets grated, a 
nutmeg grated, the yolks of ten eggs, the whites of five 
well beaten, and ſugar to your taſte ; mix all well together, 


men 
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then put in your ſtuff, and ſet it over the fire, and ſtir it till i 
| is pretty thick; then put it into your pan, with a quarter of 
| pound of currants that have been plumped in hot water; tir i 
| together, and let it ſtand all night. The next day put ſome fin 
paſte rolled very thin at the bottom of your diſh, and when th 
oven is ready, pour in your ſtuff, and on the top lay large pieay 
of marrow. Half an hour will bake it. | FRA 
—_ En | Lemon Pudding. 
q : GA the peels of three large lemons, only the yellow, 
then take two lemons more, and the three you have prateg 
and roll them under your hand on a table till they are very fo; 
but be careful not to break them ; then cut and ſqueeze then, 
and ſtrain the juice from the ſeeds to the grated peels, then grit 
the crumb of three halfpenny loaves, (or ten ounces of crumb, 
white loaves) into a baſon, and make a pint of white wine 
ſcalding hot, pour it to your bread, and ſtir it well togetherty 
| ſoak, then put to it the grated peel and juice; beat the yolk 
of eight eggs and four whites together, and mingle with the 
reſt three quarters of a pound of butter that is freſh and melted 
and almoſt a pound of white ſugar, beat it well together till 
be thoroughly mixed, then lay a ſheet of puff, paſte at the bot 
tom and brim, cutting it into what form you pleaſe; the paſt 
that is left roll out, and with a jagging-iron cut them out in 
little ſtripes, neither ſo broad or long as your little finge, 
and bake them on a floured paper; let the pudding bake alma 
an hour, when it comes out of the oven ſtick the pieces d 
paſte bn the top of it to ſerve it to table. It eats well eithe 


| hot or cold, 


1 . 1 rn CRT. ö T 9 
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The Ipſwich Almond Pudding. 


8 TEE? ſomewhat above three ounces of the crumb of whit 
= bread ſliced, in a pint and a half of cream, or grate the bread; 
then beat half a pound of blanched almonds very fine till they do 
not gliſter, with a ſmal} quantity of perfumed water, beat up tht 
yolks of eight eggs, and the whites of four; mix all well toge 
ther, put in a quaiter of a pound of white ſugar ; then ſet it into 
the oven, but ſtir in a little melted butter before you ſet it in; [kt 
it bake but half an hour. . 1 


| 1 

Oatmeal Pudding. 

A WINE pint of oatmeal picked from the blacks, a pint and 
7: a quarter of milk warmed; let it ſteep one night; thi 


quarters of a pound of beef-ſuet ſhred, one nutmeg, three ſpool” 
tuls of ſugar, a.ſmall handful- of flour, four eggs, and ſalt ts 
your taſte z make two puddings, and boil them three hou!s; 


a 
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the oatmeal be too large, beat it, and if you make it into but 
one pudding, boil it four hours. | = 


| To make a fine Bread Pudding. 


AKE three pints of milk and boil it; when it is boiled, 


ſweeten it with half a pound of ſugar, a ſmall nut- 
meg grated, and put in half a pound of butter; when it is 
elted, pour it in a pan, over eleven ounces of grated bread ; 


zuarters of an hour will bake it; boil a bit of lemon- peel in the 
ilk, take it out before you put your other things in. 


To make a Spread-Eagle Pudding. 


over it cloſe, and let it ſtand an hour; then put in a 


nix it well, butter a diſh ; leſs than an hour will bake it. 
To make a very fine plain Pudding. 
AE E a quart of milk, and put fix laurel leaves into it; 
ne lour make that milk into haſty pudding, pretty thick ; then 
mall nutmeg grated, twelve yolks, fix whites of ego 
your ſtuff; a little more than half an hour will bake it. 
A fine Rice Pudding. 
AKE of the flour of rice fix ounces, put it in a quart of 
fen butter, and a quarter of a pound of ſugar, or ſweeten it 
D your taſte ; when it is cold, grate in a nutmeg, and beat fix 
eos, with a ſpoonful or two of fack, and beat and ſtir all well 


over it up; the next day put to it ten eggs well beaten, ſtir all 
ogether, and when the oven is hot, put it in your diſh, three 


Hor off the cruſt of three halfpenny rolls, and flice them 
into your pan; then ſet three pints of milk over the fire, 
nake it ſcalding hot, but not boil, put it over your bread, 
ood ſpoonful of ſugar, a very little ſalt, a nutmeg grated, a 
ound of ſuet after it is ſhred, half a pound of currants waſhed 


nd picked, four ſpoonfuls of cold milk, ten eggs, but five 
bites ; and when all is in ſtir it, but not till all is in; they 


when it has boiled a little, take out your leaves, and with 


tir in half a pound of butter, a quarter of a pound of ſugar, a 
TS well 5 
eaten; mix and ſtir all well together, butter a diſh, and put 


milk, and let it boil till it is pretty thick, ſtirring it all the 
mile; then pour it into a pan, and ftir in it half a pound of 


bpether ; put a lictle fine paſte at the bottom of your diſh, and 
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| | To make a Ratafia Pudding. | 
Fane a quart of cream, boil it with faur or five hu, 

leaves; then take them out, and break in half a pound a 
Naples biſket, half a pound of butter, ſome ſack, nutmeg, 2 
ſalt; take it off the fire, cover it up; when it is almoſt | 
put in two ounces of almonds blanched, and beaten fine, yi 
the yolks of five eggs; mix all well together, and bake it in; 
moderate oven half an hour; ſcrape ſugar on it as it goes inylii 
the oven. ES oo ein 55 


Vermicelly Pudding. 
8 Bei five ounces of vermicelly in a quart of milk till i 
tender, with a blade of mace, and a rind of lemon or 
ville orange, ſweeten it to your taſte, the yolks of ſix eggs, ai 
four whites ; have a diſh ready covered with pafte, and juſt i 
fore you {ct it into the oven, ſtir in half a pound of melted buta 
a very little ſalt does well; if you have no peels, put in a lit 
Orange-flower-water. 


1 To make a Potatoe Pudding. 


'T AKE a quart of potatoes, boil them ſoft, peel them and mi 
them with the back of a ſpoon, and rub them througi 
ſieve, to have them fine and ſmooth ; take half a pound of fill 
butter melted, half a pound of fine ſugar, fo beat them well tw 
gether till they are very ſmooth, beat ſix eggs, whites and ali 
ſtir them in, and a glaſs of ſack or brandy. You may add hal 
pound of currants, boil it half an hour, melt butter with a gi 
of white wine; ſweeten with ſugar, and pour over it. You ma 
pore it in à diſh, with puff- paſte all round the diſh, and at ti 
bottom. 89 e 


Puddings for little Diſhes, 


1 3 v muſt take a pint of cream and boil it, and flit a hi 
penny loaf, and pour the cream hot over it, and cover it cio 
till it is cold; then beat it fine, and crate in half a large nutmeß 
a quarter of a pound of ſugar, the yolks of four eggs, but N 
whites well beat, beat it all well together. With the half 0 
this fill four little wooden diſhes ; colour one yellow with p 
fron, one red with cochineal, green with the juice of ſpinach, a 
blue with ſyrup of violets ; the ref mix with'an ounce of ſue 
almonds blanched and beat fine, and fill a diſh. Your diſhe 
muſt be ſmall, and tie your covers over very cloſe with px" 
threzd, When your not boils, put them in, An hour wo 5 
TI Mg . | then 


N 
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them; when enough, turn them out in a diſh, the white one in 
the middle, and the four coloured ones round. When they are 
enough, melt ſome freſh butter with a glaſs of ſack, and pour 

over, and throw ſugar all over the diſh, The white pudding- 
diſh muſt be of a larger ſize than the reſt ; 3 and be ſure to but- 
ter your diſhes well before — put them in, and don t fill them 


too Fun. 


To wakes a Sweet: meat Pudding. | 


p UT a chin puff. paſte all over your diſh ; then have candied 
orange and lemon-peel, and citron, of each an ounce, lice 
them 1 -4 and lay them all over the bottom of your diſh; then 
beat eight yolks of eggs and two whites, near halt a pound of ſu- 
gar, and half a pound of melted butter. Beat all well together; 
when the oven is ready, pour it on your ſweet- meats. An hour 

or leſs will bake it. The oven muſt not be too hot. - 


To make a fine plain Pudding, 


ET a quart of milk, put into it fix laurel Jeaves, boil Py 
| then take out your leaves, and ſtir in as much flour as will 
| make i it a haſty pudding pretty thick, take it off, and then fſtic 

in half a pound of butter, then a quarter of a pound of ſugar, 
= 2 {mall nutmeg grated, and twelve yolks and fix whites of eggs 
| well beaten, Mix all well together, butter a diſh, and put in 
Wy your ſtuff. A little more than half an hour will bake i _— 


To make a cheap Rice Pudding. 


Q ET a quarter of a pound of rice and half a pound of raiſins 

ſtoned, and tie them in a cloth. Give the rice a great deal 
of room to ſwell. Boil it two hours: when it is enough turn it 
into your diſh, and pour melted butter and ſugar over it, with A 
little nutmeg. r 


PIs All 


136 The CoMFPLETE HousEwITE. 


, 
4 
* 


All Sorts of PAS I RV. 


FFP HIS ISSS$SES $$$ $444 
To make a Turemer.. ©- | 
AK k a china pot or bowl, and fill it as follows: at tie 
bottom lay ſome freſh butter, then put in three or four 
beef-ſteaks larded with bacon, then cut ſome veal-ſteaks from 
the leg, hack them, and waſh them over with the yolk of an 
egg, and afterwards lay it over with forced- meat, and roll it up, 
and lay it in with young chickens, pigeons and rabbets, ſome iu 

+ quarters, ſome in halves, ſweet- breads, lamb- ſtones, cocks- 
* combs, palates after they are boiled, peeled and cut in ſlices; 
_- tongues, either hogs or calves, ſliced, and ſome larded with by 
con, whole yolks of hard eggs, piſtachia-nuts peeled, forced-met 
balls, ſome round, ſome like an olive, lemon fliced, ſome with 
the rind on, barberries and oyſters ; ſeaſon all theſe with pep- 
per, ſalt, nutmeg, and ſweet-herbs, mixed together after they 
are cut very ſmall, and firew it on every thing as you put it in 
your pot; then put in a quart of gravy, and ſome butter on 
the top; cover it cloſe with a lid of puff- paſte pretty thick; eight W 


hours will bake it. 


A Battalia Pye, or Bride Pye. | 


Ak E young chickens as big as black-birds, quails, young 
partridges, larks, and ſquab-pigeons, truſs them, and put 
them in your pye; then have ox-palates boiled, blanched, and 
dut in pieces, lamb- ſtones, ſweet- breads, cut in halves or quat- 
ters, cocks-combs blanched, a quart of oyſters dipped in eggs, 
and dredged over with grated bread and marrow : ſheeps-tongues 
boiled, peeled, and cut in ſlices ; ſeaſon all with ſalt, peppet, 

_ cloves, mace, and nutmegs, beaten and mixed together; put 
butter at the bottom of the pye, and place the reſt in with the 
9 yolks of hard eggs, knots of eggs, forced-meat balls ; cover all 
with butter, and cloſe up the pye; put in five or fix ſpoonfuls 
of water when it goes into the oven, and when it is drawn pour 
it out and put in gravy, e 


| To 


%, 
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Iuo make an Oyſter Pye. 
M* k E good puff. paſte, and lay a thin ſheet in the bottom 
of your pattipan; then take two quarts of large oyſters, 
waſh them well in their own liquor, take them out of it, dry 
them, and ſeaſon them with ſalt, ſpice, and a little pepper, all 
beaten fine; lay fome, butter in the bottom of your pattipan, 
men lay in your oyſters and the yolks of twelve hard eggs 
whole, two or three ſweet-breads cut in ſlices, or lamb- ſtones, 
lor for want of theſe a dozen of larks, two marrow bones, the 
marrow taken out in lumps, dipped in the yolks of eggs, and 

eaſoned as you did your oyſters, with ſome grated bread duſted 
on it, and a few forced-meat balls: when all theſe are in put 
Wome butter on the top, and cover it over with a ſheet of puff- 
ate, and bake it; when it is drawn out of the oven, take the 
liquor of the oyſters, bojl it, ſkim it, and beat it up thick with 
butter, and the yolks of two or three eggs; pour it hot into 
your pye, ſhake it well together, and ſerve it ho. 


To make a Salmon Pye. 


| AKE a good puft-paſte, and lay it in your pattipan, then 
take the middle piece of ſalmon, ſeaſon it pretty high with 
pper, ſalt, cloves and mace, cut it in three pieces, then lay a 
ayer of butter, and a layer of ſalmon, till all is in; make 
orced-meat-balls of an ee], chop it fine with the yolks of hard 
zes, two or three anchovies, marrow, (or, if for a faſting- 
ay, butter) ſweet-herbs, ſome grated bread, and a few oyſters 
nd grated nutmeg, ſome ſmall pepper, and a little ſalt ; make 
up with raw eggs into balls, ſome long, ſome round, and | 
hem about your ſalmon : put butter over all, and lid your pye; 
n hour will bake it. „ 3 


To make Egg Pyes. 


PAE E the yolks of two dozen of eggs boiled hard, and 
chopped with double the quantity of beef-ſuet, and half a 
und of pippins pared, cored, and fliced ; then add to it one 
ound of currants waſhed and dried, half a pound of ſugar, a 

ttle ſalt, ſome ſpice beaten fine, the juice of a lemon, and 
alf a pint of ſack, candied orange and citron cut in pieces, of 
ch three ounces, ſome lumps of marrow on the top, fill them 


11 WW; the oven muſt not be too hot; three quarters of an hour 
h Il __ them; put the marrow only on them that are to be 


"Xo 


or bake them; a very pretty fide-diſh,' _ 


* 
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To make a Sweet-bread Paſty to fry or bake. . 


oy P ARBOIL your ſweet- breads, and ſhred them very fine, will 

an equal quantity of marrow ; mix with them a little gu 
| bread, ſome nutmeg, ſalt, the yolks of. two hard eggs bruify 
ſmall, and ſugar; then mix up with a little cream and theyql 
of an egg: make paſte with half a pound of the fineſt flour, y 
dSunce of double refined ſugar beat and ſifted, the yolks of twill 
eggs, and white of one, and fair water; then roll in half, 
pound of butter, and roll it out in little paſties the bread 
of your hand; put your meat in, cloſe them up well, and nM 


Io make a Lumber Pye. 


T* K E a pound and a half of veal, parboil it, and when h 
cold chop it very ſmall, with two pounds of beef-ſuet, , 
ſome candied orange- peel, ſome ſweet-herbs, as thyme, {wee 
marjoram, and a handful of ſpinach ; mince the herbs ſmall 
fore you put them to the other; chop all together, and a pipi 
or two, then add a handful or two of grated bread, a po 
and a half of currants waſhed and dried, ſome cloves, mace, nl 
meg, a little ſalt, ſugar, and ſack, adding to all theſe as mani 
yolks of raw eggs, and whites of two, as will make it a moi 
forced- meat; work it with your hands into a body, and mil 
it into balls as big as a turkey's egg, then having your cl 
made, put in your balls; take the marrow out of three or fu 
bones as whole as you can; let your marrow lie a little in u 
ter, to take out the blood and ſplinters; then dry it, and q 
It in yolks of eggs; ſeaſon it with a little ſalt, nutmeg gratt 
and grated bread ; Jay it on and between your forced ma 
balls, and over that ſliced citron, candied orange and lems 
eringo· roots, and preſerved barberries; then lay on ſliced lemdl 
and thin ſlices of butter over all; then lid your pye, and ba 
it; and when it is drawn, have in readineſs a caudle made. 
White wine and ſugar, and thickened with butter and eggs, i 
pour it hot into your pye. 5 


To make little Paſties to fry. 


5 188 the kidney of a loin of veal or lamb, fat and i 
= ſhred it very ſmall, ſeaſon it with a little ſalt, cloves, m 
nutmeg, all beaten ſmall, ſome ſugar, and the yolks of tac! 
three hard eggs minced very fine; mix all theſe together wil 
little ſack or cream; put them in pufi-paſte and fry th 
ferve them hot. e 
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To make Cuſtards. 


TE two quarts of thick ſweet cream, boil it with ſome 
bits of cinnamon, and a quartered nutmeg, keep it ſtirring 
all the while, and when it has boiled a little time, pour it into 
a pan to cool, and ſtir it till it is cool, to keep it from cream- 
ing; then beat the yolks of ſixteen eggs, the whites of but ſix, 
and mix your eggs with the cream when it is cool, and ſweeten 
it with fine ſugar to your taſte, put in a very little ſalt, and ſome 
roſe or orange-flower- water; then ſtrain all through a hair ſieve, 
and fill your cups or cruſt ; it muſt be a pretty quick oven; 
when they boil up they are enough Sg ns 


Iuo0 make Cheeſecakes. 


TAKE a pint of cream and warm it, and put to it fiye quarts 
* of milk warm from the cow, then put rennet to it, and 
when it is come, put the curd in a linen bag or cloth, and let 
it drain well from the whey, but do not ſqueeze it much; 
then put it in a mortar, and break the curd as fine as butter; 
then put to your curd half a pound of almonds blanched, and 
beaten exceeding fine (or half a pound of dry mackaroons beat 
very fine) if you have almonds, grate in + Nagle biſket: but if 
you uſe mackaroons, you need not; then add to it the yolks 
of nine eggs beaten, a whole nutmeg grated, two perfumed 
plumbs diſſolved in roſe or orange-flower-water, half a pound of 
ine ſugar, mix all well together; then melt a pound and a 
quarter of butter, and ſtir it well in, and half a pound of cur- 
rants plumped ; let it ſtand to cool till you uſe it. Then make 


cold water, roll it out, and put into it by degrees a pound of 
freſh butter; uſe it juſt as it is made. 


Another Way to make Cheeſecakes. 
AE E a gallon of new milk, ſet it as for a cheeſe, and gently 
Whey it; then break it in a mortar, ſweeten it to your 
taſte; put in a grated nutmeg, ſome roſe- water and ſack ; mix 
theſe together, and ſet it over the fire, a quart of cream and 
make it into a haſty pudding, mix that with it very well, and fill 
your pattipans juſt as they are going into the oven; your oven 
muſt be ready, that you may not ſtay for that; when they riſe 
well up they are enough, Make your paſte thus: take about a 
pound of flour, and ſtrew into it three ſpoonfuls of loaf ſugar 
beaten and ſifted, and rub into it a pound of butter, one egg. 
and a ſpoonful of roſe-water, the reſt cold fair water; make it 
lo pond | | | into 


Jour puff-paſte thus: take a pound of fine flour, and wet it with 


hs * ; 
W 5 
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into a paſte, roll it way. thin, and . it into your pans, ant 
fil them almoſt full. n n 


ah e Paſte for Paſties. 


R us ir pounds of butter into fourteen pounds of flour, p pu 
to it eight eggs, whip the whites to ſnow, and make | It int 
a pretty ſtiff paſte with cold water. . 


To make Cheeſecakes ice Rennet. 


Pann a quart of thick cream, and ſet it over a clear fire, 
with ſome quartered nutmeg in it; juſt as it boils up, put 
in twelve eggs well beaten, and a quarter of a pound of freſ 
butter; ſtir it a little while on the fire, till it begins to curdle; 
then take it of, and gather the curd as for cheeſe ; put it in: 
clean cloth, tie it together, and hang it up, that the whe 
may run from it; when it is pretty dry, put it in a flons 
mortar, with a pound of butter, a quarter of a pint of thick 
cream, ſome ſack, orange-flower- water, and half a pound af 
Ane ſugar ; then beat and grind all theſe very well together for 
an hour or more, till it is very fine; then paſs it through a hai 
eve, and fill your pattipans but half full; you may put cui 
rants in half the quantity if you pleaſe; a little more than 2 
quarter of an hour will bake them; take the nutmeg out o 
the cream when It is boiled, 


To make Orange or Lemon Tarts. 


Fare ſix large lemons, and rub them very well with 1 
and put them in water for two days, with a handful d 
ſalt in it; then change them into freſh water without fal 
every other day for a fortnight: then boil them for two « 
three hours til they are tender; z then cut them j in half quaray 


and cut them thus = \ as thin as you can; then take pip 
"pins babe! cored and wakes; and a pint of fair water, Jet 
them boi] till the pippins break; put the liquor to your orang! 
or lemon, half the pippins well broken, and a pound of ſugar; 
boil theſe together a quarter of an hour; then put it in a gal 
lipot, and ſqueeze an orange in it if it be lemon, or a lemol 
if ic is orange; two ſpoonfuls are enough for a tart; you 
pattipans muſt be ſmall and ſhallow; put fine puff-paſte, an 
very thin; a little while will bake it. Juſt as your tarts a 
going into the oven, with a feather or bruſh do them ov 
with melted butter, and then ſift double refined ſugar on _ 
and this is a pretty icing on them. : 


To 
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To make Puff-Paſte for Tarts. 
J UB a quarter of a pound of butter into a pound of fine 
flour; then whip the whites of two eggs to ſnow, and with 
cold water and one yolk make it into a paſte; then roll it 
abroad, and put in by degrees a pound of butter, flouring it over 
the butter every time, roll it up, and roll it out again, and put 
in more butter: fo do for fix or ſeven times, till it has taken 
Ip all the pound of butter. This paſte is good for tarts, or any 
Ez ĩ ĩ·˖( ; 2 N 


Apple Paſties to fry. 


Pear and quarter apples, and boil them in ſugar and water, 

and a ſtick of cinnamon, and when tender, put in a little 
hyhite wine, the juice of a lemon, a piece of freſh butter, and 
a little ambergreaſe or orange-flower-water ; ſtir all together, 
and when it is cold put it in puft-paſte, and fry them, 


E oxXE your haunch or ſide of veniſon, and take out all the 


aking away from one part, and adding to another, till it is of 
in equal thickneſs ; then ſeaſon it with pepper and falt, about 
in ounce of pepper; ſave a little of it whole, and beat the reſt; 
Ind mix with it twice as much ſalt, and rub it all over your 
eniſon, letting it lie till your paſte is ready. Make your paſte 
hus : a peck of fine flour, ſix pounds of butter, a dozen of 
225; rub your butter in your flour, beat your eggs, and with 
hem and cold water make up your paſte pretty ſtiff: then drive 
forth for your paſty ; let it be the thickneſs of a man's thumb 
ut under it two or three ſheets of cap-paper well floured : then 
ave two pounds of beef-ſuet, ſhred exceeding fine; proportion 
on the bottom to the breadth of your veniſon, and leave a 
erge round your veniſon three fingers broad, waſh that verge 
ver with a bunch of feathers or bruth dipped in an egg beaten, 
nd then lay a border of your paſte on the place you waſhed, 
nd lay your veniſon on the ſuet 3 put a little of your ſeaſoning | 
n the top, a few corns of whole pepper, and two pounds of 


ur iy good freſh butter; then turn over your other ſheet of 
nd ate, fo cloſe your paſty, Garniſh it on the top as you think 
rc igt; vent it in the middle, and ſet it in the oven. It will take 

E 


e or fix hours baking. Then break all the bones, waſh them, 
id add to them more bones, or knuckles; ſeaſon them with 
epper and ſalt, and put them with a quart of water, and half 
Pound of butter, in a pan or earthen pot; coyer it over with 

COM TY | _coarle 


— 


ſinews and ſkin; and then proportion it for your paſty, by 


with the back of a ſpoon; ſeaſon with a little ſalt, pepper, and 
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coarſe paſte, and ſet it in with your paſty; and when your 


paſty is drawn and diſhed, fill it up with the gravy that came 
from the bones, | . * 


Balls for Lent. 


G*® ATE white bread, nutmeg, ſalt, ſhred. parſley, a very 
_— little thyme, and a little orange or lemon-peel cut ſmall; 
make them up into balls with beaten eggs, or you may add z 
ſpoonful of cream; and roll them up in flour, and fry them, 


To keep Veniſon in Summer. 
B EAT pepper very fine, and rub all over it. 


Sauce for roaſt Veniſon. 


1 TFELLyY of currants melted and ſerved hot, with a lemon 
| nf ſqueezed into it, N s 


| To make a Potatoe Pye. 
| Bo IL three pounds of potatoes, peel them, make a good crul 
and lay in your diſh ; lay at the bottom half a pound of but- 
ter, then lay in your potatoes, throw over them three tea-ſpoon- 
fuls of ſalt, and a ſmall nutmeg grated all over, fix eggs boiled 
hard and chopped fine, throw all over, a tea-ſpoonful of pepper 
ſtrewed all over, then half a pint of white wine. Cover you 
pye, and bake it half an hour, or till the cruſt is enough. 


A fine Potatoe Pye for Lent. 


| F IRS T make your forced · meat, about two, dozen of ſmall 
1 oyſters juſt ſealded, and when cold chopped ſmall, a tal 
roll grated, and fix yolks of eggs boiled hard, and bruiſed ſmal 


nutmeg, ſome thyme and parſley, both ſhred ſmall; mix thel 
together well, pound them a little, and make it up in 2 ſti 
pate, with half a pound of butter and an egg worked in it; 
Juſt flour it to keep it from ſticking, and lay it by till your pe th 
is fit, and put a very thin paſte in your difh, bottom and ſides; po 
then put your forced- meat, of an equal thickneſs, about two 
fingers broad, about the ſides of your diſh, as you would do 
a pudding cruſt; duſt a little flour on it, and put it down cloſe; 
then fill vour pye, a dozen of potatoes, about the bigneſs 0 
a ſmall egg, finely pared, J boiled a walm or two, a dozen 
yolks of eggs boiled hard, a quarter of a hundred of large 
_ oyſte;s juſt ſcalded in their own liquor and cold, ſix more 
fou or five blades of mace, fome whole pepper, and a * — 


— öuYy ü— 
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utter on the bottom and top; then lid your pye, and bake it 
1 hour; when it is drawn, pour in a caudle made with half a 
int of your oyſter liquor, three or four ſpoonfuls of white 
ine, and thickened up with butter and eggs; pour it in hot at 
e hole on the top, and ſhake it together, and ſerve it. 


Artificial Potatoes for Lent: A Side-Diſh ; ſecond 
. ds Fro. a 
A Kk E a pound of butter, put it into a ſtone mortar, with 
half a pound of Naples biſket grated, and half a pound 
Jordan almonds beat ſmall after they are blanched, eight 
olks of eggs, four whites, a little ſack and orange flower- water; 
weeten to your taſte ; pound all together till you do not know 
yhat it is, and with a little fine flour make it into ſtiff paſte, lay 
ton a table, and have ready about two pounds of fine lard in 
our pan, let it boil very faſt, and cut your paſte the bigneſs of 
heſnuts, and throw them into the boiling lard, and let them 
oil till they are of a yellow brown; when they are enough, 
take them up in a fieve to drain the fat from them; put them 
In a diſh, pour ſack and melted butter; ſtrew double refined ſu- 
kr over the brim-of the alc Eh 
Potatoe or Lemon Cheeſecake. 1 8 5 
AE E fix ounces of potatoes, four ounces of lemon- peel, 
four ounces of ſugar, four ounces of butter; boil the le- 
mon- peel tender, pare and ſcrape the potatoes, boil them ten- 
ler and bruiſe them; beat the lemon-peel with the ſugar, then 
beat all together very well, and melt the butter in a little thick 
team; mix all together very well, and let it lie till cold; put 
ruſt in your pattipans, and fill them little more than half full. 
dake them in a quick oven half an hour, fift ſome double 
refined ſugar on them as they go into the oven; this quantity 
will make a dozen ſmall pattipans. 
To make an Onion Pye. 
W ASH and pare ſome potatoes, and cut them in ſlices, peel 
ſome onions, cut them in ſlices, pare ſome apples and flice 
them, make a good cruſt, cover your diſh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg erated, a tea-ſpoonful of beaten pepper, three 
tea· ſpoonfuls of ſalt, mix all together, ſtrew ſome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apple, 
and a layer of eggs, and ſo on till you have filled your pye, 
"wing a little of the ſeaſoning between each layer, and a 
_ of a pound of butter in bits, and fix ſpoonfuls of water. 
lole your pye, and bake it an hour and a half, A Pong 
N a 2 


3 
4 


TAE E five or fix ſmall chickens, pick, draw, and * 
them for baking; ſeaſon them with cloves, mace, nutmez; 
cinnamon, and a little falt ; wrap up ſome of 
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of potatoes, a pound of onions, a pound of apples, and tweld 
eggs will do. Ab CIS eee $1 1+ 0-40 


Sauce for Fiſh in Lent, or at any Time. 


Part a little thyme, horſe-radiſh, a bit of onion, Jemay: 


peel, and whole pepper; boil them in a little fair water 


then put in two anchovies, and four ſpoonfuls of white wine: 
ſtrain them out, and put the liquor into the ſame pan 2820 
with a pound of freſh butter; when it it is melted take it q 
the fire, and ſtir in the yolks of two eggs well beaten, with the 
ſpoonfuls of white wine; ſet it on the fire again, and keep i 
ſtirring till it is the thickneſs-of cream, and pour it hot Over yout 
fiſh. Garniſh them with lemon and horſe-radiſh,  —_ 


Io make a ſavoury Lamb Pye, 
8 EAS ON your lamb with pepper, ſalt, cloves, mace, and 
— Nutmeg : fo put it into your coffin with a few lamb- ſtones, 


and ſweet-breads ſeaſoned as your lamb ; alſo ſome large oyſters 
and ſavoury forced-meat balls, hard yolks of eggs, and the tops 


of aſparagus two inches long, firſt boiled green : then put but- 


ter all over the pye, lid it, and ſet it in a quick oven an hour 


and a half; then make the liquor wich oyſter liquor, as much 


_ gravy, a little claret, with one anchovy in it, a grated nutmeg, 
Let theſe have a boil, thicken it with yolks of two or three eggs 


and when the pye is drawn, pour it in hot. 


To make a ſweet Lamb Pye. 


C T your lamb into ſmall pieces, and ſeaſon it with a litts 
I falt, cloves, mace, and nutmeg; your pre being mat, 
put in your lamb or veal; ſtrew on it ſome ſtoned raiſins ant 
currants, and ſome fugar ; then lay on it ſome forced-meat bali 


made ſweet, and in the ſummer ſome artichoke- bottoms boiles 
and ſcalded grapes in the winter. Boi: Spaniſh potatoes cut Il 
pieces; candied eitron, candied orange and Jemon-peel, and 
three or four large blades of mace ; put butter on the top; clok 
up your pye and bake it. Make the caudle of white wine, jule 
of lemon and ſugar : thicken it with the yolks of two or three 
eggs, and a bit of butter; and when your pye is baked, pou 
in the caudle as hot as you can, and ſhake it well in the pj6 
and ferve it bp. ge 


A ſweet Chicken Pye. 
l 


the ſeaſoning 
butter, and put it in their bellies : and your col; being w 
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ut them in; put over and between them pieces of marrow, Spa- 
in potatoes and cheſnuts, both boiled, peeled, and cut, a 
andful of barberries ſtripped, a lemon ſliced, Tome butter on 
de top; ſo cloſe up the pye and bake it, and have ih feadineſs 
\caudle made of white wine, ſugar, nutmeg ; beat it up with 
,olks of eggs and butter; have a care it does not curdle; pour 
the caudle in, ſhake & well together, and ſerve it up hot. 

: Another Chicken Pye. + 

EAS ON your chickens with pepper, ſalt, cloves, mace, 
2 nutmeg, a little fhred parſley, and thyme, mixed with the 
ther ſeaſoning 3 wrap up ſome in butter, put it in the bellies 
f- the chickens, and Jay them in your pye; ſtrew over them 
Jemon cut like dice, a handfu] of ſcalded grapes, artichoke- 
bottoms in quarters; put butter on it, and cloſe it up; when 


eggs; ſhake it well together 6 ſerve it up hot, l 
Io make an Olio Pye, 
Ak E your pye ready; then take the thin collops of the 


your pye; hack them with the back of a knife, and ſeaſon 
them with pepper, falt, cloves, and mace : waſh over your col: 
lops with a bunch of feathers dipped in eggs, and have in 
readineſs a good handful of ſweet-herbs ſhred ſmall; the herbs 
muſt be thyme, parſley, and ſpinach ; the yolks of eight hard 


beef-ſuet ſhred very fine. Mix theſe together, and ſtrew them 
orer your collops, and ſprinkle a little orange-flower- water on 
them, and roll the collops up very cloſe, and lay them in your 
pye, ſtrewing the ſeaſoning that is left over them; put butter 
on the top, and cloſe up your pye; when it is drawn, put in 
gravy, and one anchovy diſſolved in it, and pour it in very hot: 
you may put in artichoke· bottoms, and cheſnuts, if you pleaſe, 
or ſliced lemon, or grapes ſcalded, or what elſe is in ſeaſon: but 
If you will make it a right ſavoury pye, leave them out. 7 


To make a Florendine of Veal. | 


Ak E the kidney of a loin of veal, fat and all, and mince _ 
it very fine; then chop a few herbs, and put to it, and add 
a few currants; ſeaſon it with cloves, mace, nutmeg, and a 
little ſalt ; and put in ſome yolks of eggs, and a handful of grated 


bread, a pippin or two chopped,-ſome candied lemon- peel minced 
wall, ſome ſack, ſugar, and orange flower-water. Put a ſheet 
l poff-paſte at the bottom of your diſh; put this in, and cover 
wich another, cloſe it up, and when it is baked, ſcrape ſuzgt 
en it, and ſerve it hot ah . 
„ Ap Mn other 


it is baked, put in a lear of gravy, with a little white wine, a 
grated nutmeg, thicken it up with butter, and two or three 


but end of a leg of veal, as many as you think will fill 


eggs minced, and a few oyſters parboiled and chopped: ſome - 
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T* half x pound of almonds, blanch and beat they 


and boil it with whole cinnamon, and .mace, and quartere 
dates; ſweeten your cream with ſugar to your taſte, and mix 
with your almonds, and ſtir it well together, and ſtrain it oy 


yolks of ſix eggs; then garniſh a deep diſh, -lay paſte at th 
bottom, and then put in fliced artichoke-bottoms, being ff 


died orange; ſo do till your diſh is near full; then our in you 
7 


5 gar on it, and ſerve it up hot. Half an hour will bake it. 4 


5 B 11. the bottoms of eight or ten artichokes, ſcrape and mak 


ſeaſon them with cinnamon, nutmeg, ſugar, and a little alt 
then lay your artichokes in your pye. Take the marrow d 
four or five bones, dip your marrow in yolks of eggs and gratel 
| bread, and ſeaſon it as you did your artichokes, and lay it on 


barberries and large mace ; put butter on the top, and clok 
up your pye; then make your lear of white wine, ſack, and 
ſugar; thicxen it with yolks of eggs, and a bit of butter; 
when your pye is drawn, pour it in, ſhake it together, and 
| ſerve it hot. 0 e 


B92: your biggeſt Kirrets, blanch them, and ſeaſon then 


Your pye being ready, lay in your ſkirrets ; ſeaſon allo the 
' marrow of three or four bones with cinnamon, ſugar, a little 
ſalt, and grated bread. Lay the marrow in your pye, and tht 


| boiled and blanched, with ſome candied: orange-peel in flices 
Lay butter on the top, and lid your pye. Let your caudle be 
white wine, verjuice, ſome ſack and ſugar ; thicken it with the 
yolks of eggs, and when the pye is baked, pour it in, and ſerve 
if hot; Serie iger on it. 


Another made Diſh. 


very fine; put to them a little roſe or orange-flower-y, 
tex in the beating ; then take a quart of ſweet thick crean, 


through a ſieve, Let your cream cool, and thicken it with the 


boiled, and upon that a layer of marrow, . ſliced citron, and cu 


cream, and bake it without a lid ; when it is bake 


ſcrape ſu 


| To make an Artichoke Pye. 


them clean from the core; cut each of them into fix part; 


the top and between your artichokes z then lay on fliced lemon, 


To make a Skirret Pye. 


with cinnamon, nutmeg, and a very little ginger and ſug 


olks of twelve hard eggs cut in halves, a handful of cheſnub 


Ta 


- 
5 


8 
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To make 2 Turbot Pye. 


4 


pepper, falt, cloves, mace, nutmeg, and ſweet-herbs ſhred 
ne; then lay it in your pye, or pattipan, with the yolks of 
ſix eggs boiled hard; a whole onion, which mult be taken out 
when it is baked. Put two pounds of freſh butter on the top; 
cloſe it up ; when it is drawn, ſerve it hot or cold: it is good 


either way. 


To make a Chervil or Spinach Tart. 


nicked from the ſkins and ſeeds; the rind of two lemons grated, 


other tarts in the winter for variety. 


To make Lemon Cheeſecakes. 


way, only you muſt boil the pcel in two or three waters, to 
take out the bitterneſs. MN eo adi 


„„ A ih Boo; 


T 


and lie in the pye as if they were whole; have your pattipans in 
readineſs, with puff-paſte at the bottom, and a layer of butter 


and bake it; when it is drawn, make a caudle of oyſter liquor 


butter ; ſerve it hot. 


| | TY waſh, and | ball your turbot ; ſeaſon it with a little | 


HRED 2 gallon of ſpinach or chervil very ſmall; put to it 
half a pound of melted butter, the meat of three lemons 


a pound of ſugar ; put this in a diſh or pattipan with puff-paſte 
on the bottom and top, and ſo bake it; when it is baked, cut 


> - agen 
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bf the lid, and put cream or cuſtard over it, as you do codlin 
Itarts ; ſcrape ſugar over it; ſerve it cold; this is good among 


AKE the peel of two Jarge lemons, boil it very tender, 

then pound it well in a mortar, with a quarter of a pound 
or more of loaf ſugar, the yolks of ſix eggs, and half a pound 
of freſh butter; pound and mix all well together, and fill the 
pattipans but half full: orange cheeſecakes are done the ſame 


AKE of ſoles, or thick founders, gut and waſh them, 
and juſt put them in ſcalding water to get off the black ſæin; 
hen cut them in ſcollops, or indented, ſo that they will join 


on it; then ſeaſon your fiſh with a litile pepper, ſalt, cloves, 
mace, and nutmeg, and lay it in your pattipans, joining the pieces 
together as if the fiſh had not been cut; then put in forced- meat 
balls made with fiſh, ſlices of lemon with the rind on, whole 
yolks of hard eggs, and pickled barberries ; then lid your pye 


ad white. wine thickened up with yolks of eggs and a bit of 


"2 Ta 


— 
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To make Marrow Paſties. 


M AK E your little paſties the length of a finger, and as bros 
1/1 as two fingers, put in large pieces of marrow dipped i 
eggs, and ſeaſoned with ſugar, cloves, mace, and Nutmeg; 
ſtrew a few currants on the marrow ; bake or fry them, 
To make Mince Pyes of Veal. 
F RoM a leg of veal cut off four pounds of the fleſhy pat 
in thick pieces, put them in ſcalding water, and let it ju 
boi]; then cut the meat in ſmall thin, pieces, and ſkin it; 
mult be four pounds after it is ſcalded and ſkinned; to thi 
quantity put nine pounds of beef-ſuet well ſkinned ; ſhred then 
very fine with eight pippins pared and cored, and four pound 
of raiſins of the ſun ſtoned ; when it is ſhred very fine put it i 
a large pan, or on a table to mix, and put to it one ounce d 
nutmegs grated, half an cunce of cloves, as much mace, a la 
ſpoonful of ſalt, above a pound of ſugar, the peel of a Jema 
ſhred exceeding fine; when you have ſeaſoned it to your palate 
put in ſeven pounds of currants, and two pounds of raifins ſtonel 
and ſhred ; when you fill your pyes, put into every one ſome 
ſhred lemon with its juice, ſome candied lemon- peel and citra 
in ſlices; and juſt as the pyes go into the oven, put into eve 
one a ſpoonful of ſack and a ſpoonful of claret, ſo bake them, 
To make buttered Loaves to eat hot. 
i de: eleven yolks of eggs, beat well, five ſpoonfuls d 
cream, and a good ſpoonful of ale-yeaſt, ſtir all theſe ts 
| gether with flour, till it comes to a little paſte, not too ſtiff; 
| work it well, cover it with a cloth; lay it before the fire t 
Tiſe a quarter of an hour; when it is well riſen, make it int 
a4 roll, cut it in five pieces, and make them into loaves, flatting 
them down a little, or they will riſe too much; put them ino 
* an oven as hot as for manchet, and when they are taken out a 
the oven, have at leaſt a pound of butter beaten with roſe- water 
and ſugar to your taſte; cut all the loaves open at the top, and 
pour the butter into them, and ſerve them hot to table. 


To make Cheeſecakes.. 4 
9 i AE E a pound of potatoes when they are boiled and peele 
beat them fine; put to them twelve eggs, fix whites; the | 

melt a pound of butter and ſtir it in; grate half a nutM* , 
B you muſt-{wecten it to your palate with double refined ſugi! 
| then pu a piece of puff-paſte round the edges of the difh ; it mul 

| not be over-baked ; when the cruſt is enough draw it. 


| "WY | ng  Anotkel 


The Compete HovsxwWIrZ. 149 


Another Method. 


TAKE four quarts of new milk and rennet very cold, and 
1 when it is come to a curd and whey take half a pound of 
butter and rub it with the curd ; then boil a pint of cream with 
a blade of mace and cinnamon, and as much grated Naples biſ- 
ket as will make it of the thickneſs of pancake batter, and when 
it is almoſt cold put it to your curd ; then put in a ſpoonful or 
two of ſack, and as many currants as you like, _ put them 
| into a pa bali 


To make Cheeſecakes without Curd. 


Bar two eggs very well, then put as much flour as will 

make them thick; then beat three eggs more very well, and 
put to the other, with a pint of cream, and half a pound of but- | 
| ter; ſet it over the fire, and when it boils put in your two eggs 
and flour; ſtir them well, and let them boil till they be pretty 
thick; then take it off the fre, and ſeaſon it with ſugar, a lit 
tle ſalt and nutmeg; put in the ae and bake them in por 
ct as 1 do others. 


To wake a Cabbage. Lettuce Pye. 


T AKE ſome of the largeſt and hardeſt cabbage- lettuces you 

can get, boil them in ſalt and water till they are tender, 
then lay them in a cullender to drain; have your paſte laid in 
pour pattipan ready, and lay butter on the bottom; then lay in 
your lettuce, ſome artichoke-bottoms, ſome large pieces of mar- 
row, the yolks of eight hard eggs, and ſome ſcalded forrel ; bake 
it, and when it comes out of the oven, cut open the lid, and 
pour in a caudle made with white wine and ſugar, thickened 
with eggs; ſo ſerve | it hot. | | | 


To make the Tight Wigs, 


T E E a a pound and a half of flour, and half a pint of milk ; 

made warm, mix theſe together, and cover it up, and let it lie 
by the fire half an hour ; then take half a pound of ſugar, and half 
2 pound of butter, then work theſe in the paſte, and make it 
into wigs with as little flour as poſſible; let the ofen be pretty 
Guick, and they will riſe very much, 


To 8 little Plumb Cakes. 


KE two pounds of flour dried in the oven, half a pound 
of ſugar finely powdered, four yolks of eggs, two whites, 
half a pound of butter waſhed with roſe- water, 2 6k ſpoonfuls of 
cream warmed, a Fund and a half of currants unwathed, but 

| 5 3 | | | picked 


8 


the fleſh with pepper, ſalt, and ſpice, beaten fine in a ſtone 
Mortar ; do a young pig at the ſame time in the fame manner; 
then make your pye, and lay a layer of pig and a layer of hare 
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picked and rubbed very clean in a cloth, mix all together, mike 
them into cakes, and bake them up in an oven almoſt as hot x; 
for manchet, let them ſtand half an hour till they be coloure 
on both ſides ; then take down the oven lid, and let them flah 
a little to ſoak, | CE ii eto oa rv Oo 


To make Puff. paſte. 


| T Oo a peck of flour you muſt have three quarters the weight 


in butter; dry your flour well, and lay it on a table; make 
a hole, and put in it a dozen whites of eggs well beaten, but 
firſt break into it a third part of your butter; then with water 


make up your paſte, then roll it ont, and.by degrees put in the 
"mor of the hunter: „„ 


To make a Hare Pye. Jy We 


KIN your hare, waſh her, dry her, and bone her ; ſeaſon 


till it is full; put butter at the bottom and on the top; bakeit 


three hours: it is good hot or cold. Gs 


3 Another Meth. 

B NE your hare as whole as you can, then lard it with the 
fat of bacon, firſt dipt in vinegar and pepper, then ſeaſon 

it with pepper, ſalt, alittle mace, and a clove or two; put it into 


a diſh with puff- paſte, and have in readinefs gravy or ſtrong 
broth made with the bones, and put it in juſt before you et it 
in the oven; when it comes out, pour in ſome melted butter 
with ſtrong broth and wine; but before you pour it in, taſte 


how the pye is ſeaſoned, and if it wants, you may ſeaſon the 


liquor accordingly ; if you pleaſe, you may lay flices of butter 
upon the hare before it goes into the oven, which [I think beſt, 


inſtead of the melted butter : after, a glaſs of claret does well 


| Juſt before you ſerve it. To ſeven pounds of lean veniſon with- 


out bones, put two ounces and a half of ſalt, and half an ounce 


of pepper, to ſeaſon this in proportion; ſome chooſe to put in 
the legs and wings with the bones; divide them at every joint, 


and take the bones of the body, only cracking the other bone 
in the limbs, 3 bo Pen ll 


| To ice Tarts. 


1 AK E a little yolk of egg and melted butter, beat it very 


well together, and with a feather waſh over your tarts, and 
Gift ſugar on them juſt as you put them into the oven. 


To 
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A To make an Olio Pye. 

1 a fillet of veal, cut it in large thin ſlices, and beat it 
1 with a rolling- pin; have ready ſome forced- meat made 
ith veal and ſuet, grated bread, grated lemon peel, ſome nut- 
meg, the yolks of two or three hard eggs; ſpread the forced- 
meat all over your collops, and roll them up, and place them 

In your pye, with yolks of hard eggs, lumps of marrow, and 
ſome water ; lid it and bake it ; when it is done, put in a caudle 
pf ſtrong gravy, white wine and butter. „„ 


To make very good Wigs. . 
Ak E a quarter of a peck of the fineſt flour, rub into it 
1 three quarters of a pound of freſh butter, till it is like 
rated bread, ſomething more than half a pound of ſugar, half 
; nutmeg, and half a race of grated ginger, three eggs, yolks 
and whites, beaten wery well, and put to them half a pint of 
hick ale-yeaſt, and three or four ſpoonfuls of ſack ; make a hole 
In your flour, and pour in your yeaſt and eggs, and as much 
milk juſt ward as will make it into a light paſte ; let it ſtand 
defore the fire to riſe half an hour, then make it into a dozen 
Ind a half of wigs ; waſh them over with eggs juſt as they go 
Wito the oven; a quick oven and halt an hour will bake them. 


To make Almond Cheeſecakes. = 
AKE a good handful or more of almonds, blanch them in 
* warm water, and throw them in cold; pound them fine, 
nd in the pounding put a little ſack, or orange-flower-water, 
o keep them from oiling ; then put to your almonds the yolks 
df two hard eggs, and beat them together; beat the yolks 
df {ix eggs, the whites of three, and mix with your almonds, 
and half a pound of butter melted, and ſugar to your taſte; 
nix all well together, and uſe it as other cheeſecake fluff, = 


To make a Lumber Pye, 
MD4nnorr the umbles of a deer, clear all the fat from them, 
and put more than their weight in beef-ſuet, and ſhred it 
opether very ſmall ; then put to it half a pound of ſugar, and 
eaſon with cloves, mace, nutmeg, and falt, to your taſte ; 
nd put in a pint of ſack, half as much claret, and two pounds 
f currants waſhed and picked; mix all well together, and bake 


ia puff or other paſte, 


Ta 
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fine ſugar, twelve yolks of eggs, eight whites well beaten, 
cream; then ſtir it all together and ſet it over the fire, irc 
It till it begins to be pretty thick ; take it off, and when it 


cold fill your pattipans little more than half full: put a fin 
paſte very thin at the bottom of the pattipans; half an hoy 


M* K E a good puff. paſte cruſt, lay ſome round the ſides a 
cores, lay a row of apples thick, throw in half the ſugar you 


deſign for your pye, mince a little lemon- peel fine, throw ov: 
and ſqueeze a little lemon over them, then a few cloves, her 


more lemon. Boil the peeling of the apples and the cores in 


very little and good, pour it inte your pye, put on your uppe 
_ cruſt and bake it. You may put in a little quince or marmalade, 
* ig pleaſe,” V 


may butter them when they come out of the oven; or beat u 


: M AK E a good cruſt, Jay a little round the ſides of your diſh 


. To make Lemon Cheeſecakes. 
FAE two large lemons, grate off the peel of both, 2 


ſqueeze out the "a of one; add to it half a pound d 


then melt half a pound of butter in four or five ſpoonfuls 


with a quick oven will bake them. 


To make the more common Houſhold Pyes. 


To make an Apple and a P ear Pye. 5 


the diſh, pare and quarter your apples, and take out th 


and there one, then the reſt of your apples and the reſt of yout 
ſugar. You muſt ſweeten to your palate, and ſqueeze a littl 


ſome fair water, with a blade of mace, till it is very good; 
ſtrain it and boil the ſyrap with a little ſugar, till there is but 


hus make a pear pye, but don't put in any quince, YoM 


the yolks of two eggs and half a pint of cream, with a itt 
nutmeg, - ſweetened with ſugar, take off the lid and pour in ttt 
cream. Cut the cruſt in little three corner pieces, ſtick about 
the pye and ſend it to table, 5 


To make a Cherry Pye, 


throw ſugar at the bottom, and lay in your fruit and ſug 

at top. A few red currants does well with them; put on you! 
lid, and bake in a ſlack oven, _ | „ 

Make a plumb pye the ſame way and a gooſberry pye. 1 

you would have it red, let it ſtand a good while in the oven, af- 

fer the bread is drawn, A cultard js very good with the goo 


ber 1 
To 
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I0o make an Eel Pye. 
M a good cruſt, clean, gut, and waſh your eels very 
LVL well, then cut them in pieces half as long as your finger; 
ſeaſon them with pepper, ſalt, and a little beaten mace to your 
palate, either high or low. Fill your diſh with eels, and put as 
much water as the diſh will hold; put on your cover and bake 
To make Cream Cheeſe with old Cheſhire. 
AKE a pound and a half of old Cheſhire cheeſe, ſhave it 
all very thin, then put it in a mortar, and add to it a quar- 
er of an ounce of mace beaten fine and ſifted, half a pound of 
freſh butter, and a glaſs of ſack 3 mix and beat all theſe toge- 
her till they are perfectly incorporated; then put it in a pot 
what thickneſs you pleaſe, and cut it out in flices for cream 
Theele, and ſerve it with the deſert, © © ©» 
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Al Sorts of CAKES. 
6 ee 


To make a rich great Cake. 
Ak E a peck of flour well dried, an ounce of cloves and 
mace, half an ounce of nutmegs, as much cinnamon; 
eat the ſpice well, and mix them with your flour, and a pound 
and a half of ſugar, a little ſalt, thirteen pounds of currants 
ell waſhed, picked and dried, and three pounds of raiſins 
oned and cut into ſmall pieces, mix all theſe well together; 
hen make five pints of cream almoſt ſcalding hot, and put in- 
o it four pounds of freſh butter; then beat the yolks of twenty 
285, three pints of good ale-yeaſt, a pint of ſack, à quarter 
ff 2 pint of orange flower-water, three grains of muſk, and 
x grains of ambergreaſe ; mix theſe together, and ſtir them 
nto your cream and butter, then mix all in the cake, and ſet it 
in hour before the fire to riſe, before you put it into your hoop z 
x your ſweet-meats in it, two pounds of citron, and one 
ound of candied orange and lemon-peel, cut in ſmall pieces; 
ou muſt bake it in a deep hoop; butter the ſides, put two papers 
it the bottom, flour it and put in your cake; it muſt have a 
luck oven, four hours will bake it ; when it is drayn, ice it 

| _ 5 aver 


{ 


white as ſnow, and with a bruſh or bunch o 
all over the cake, and put it in the oven to dry, but take care th 
oven does not diſcolour it; when it is cold paper it; it vil 
keep good five or ſix weeks. )%ꝙͤCCCC Tl 


= bottom. 


of eight eg 


pyeaſt, and a little ſalt; rain all into your flour, and put a pe 7 
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over the tops and ſides; take two pounds of double refined ſi 


gar beat and ſifted, and the whites of fix eggs beaten to a froth, 


with three or four ſpoonfuls of oratige-flower- water, and thre 
5 * of muſk and ambergreaſe together; put all theſe in ; 


one mortar, and beat them with 4 wooden 7 * till it is 4 
feathers ſpread jj 


A Plumb Cake. © 


"Mm Ak E fix pounds of currants, five pounds of flour, © 


=. ounce of cloves and mace, a little cinnamon, half an ounce 
of nutmegs, half a pound of pounded and blanched almond 


half a pound of ſugar, three quarters of a pound of fliced d. 
_ tron, lemon and orange-peel, half a pint of ſack ; a little ho 
ney-water, a quart of ale-yeaft, a quart of cream, a pound 
and a half of butter melted and poured into the middle thereof; 


then ftrew a little flour theron, and let it lie to riſe ; then wort 
it well together, and lay it before the fire to riſe ; work it up il 
it is very ſmooth; put it in a hoop, with a paper floured at tt 


A good Seed Cake. 80 
Ak E five pounds of fine flour well dried, and four pounds 
of ſingle refined ſugar beaten and ſifted; mix the ſugar and 


four together, and fift them thro' a hair ſieve; then waſh fol 


pounds of butter in roſe or orange - flower · water; you muſt walk 


the butter with your hand till it is like cream, beat twenty eggs, hal 
the whites, and put to them fix ſpoonfuls of ſack ; then put in you 
our, a little at a time, keeping it ſtirring with your hand all the 
time; you muſt not begin mixing it till the oven is almoſt hot; you 


muſt Jet it lie a little while before you put the cake into the 


| hoop; when you are ready to put it into the oven, put into i 


eight ounces of candied orange-peel fliced, as much citron, and 


a pound and a half of carraway- comfits; mix all well togethet 
and put it in the hoop, which muſt be papered at the bottom, 
and buttered ; the oven muſt be quick; it will take two d 
three hours baking; you may ice it if you pleaſe. 


Another Seed Cake. 


T AK E ſeven pounds of fine flour well dried, mix with it 1 


pound of ſugar beaten and ſifted, and three nutmegs grated; 

rub three pounds of butter into the flour ; then beat the yolks 
gs, the whites of but four, and mix with them 3 
little roſe-water, a quart of cream blood warm, a quart of ale. 


at 


ven, and near three hours will bake it. 


Another. 


hrough a ſteve into the batter, and work them well together, 
a pound of rough carraways ; leſs than an hour bakes it. 


M0 Plumb Cake. 


ach half an ounce, and a little ſalt, mix theſe well together; 


i 


eats in it if you pleaſe. Ice it when cold, and paper it. 


An ordinary Cake to eat with Butter. 


ent; mix it well together; an hour and a half will bake it. 
us cake is good to eat with butter for breakfaſt, ” 


A French Cake to eat hot. 


AKE a dozen of eggs, a quart of crgam and as much flour 


a 8 <a ws 2 


in 
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ck in with it, and make up your cake; put it into a buttered 
oth, and lay it half an hour before the fire to riſe; the mean 
vhile fit your paper, and butter your hoop; then take a pound 
nd three quarters of biſket comfits, and a pound and a half of 
tron cut in ſmall pieces, mix theſe in your cake, and put it 
nto your hoop, run a knife croſs down to the bottom; a quick 


ty two pounds of flour, then put two pounds of butter 
into it; beat ten eggs, leave out half the whites ; then 
ut to them eight ſpoonfuls of cream, fix of ale-yeaſt, run it 


nd lay it a quarter of an hour before the fire; then work into 


Ak E five pounds of fine flour, and put to it half a pound 
of ſugar, of nutmegs, cloves, and mace finely beaten, of 


en take a quart of cream, let it boil, take it off, and cut into 
three pounds of freſh butter, let it ſtand till it is melted, and 
hen it is blood warm, mix with it a quart of ale-yeaſt, a pint. 
f ſack, and twenty eggs, ten whites well beaten ; put fix 
dunds of currants to your flour, and make a hole in the middle, 
dpour in the milk and other things, and make up your cake, 
hing it well with your hands; cover it warm, and ſet it be- 
re the fire to riſe for half an hour; then put it in the hoop; 
the oven be hot, two hours will bake it; the oven muſt be 
ick; you may perfume it with ambergreaſe, or put ſweet- 


FAKE two pounds of flour, and rub it into half a pound of 
butter; then put to it ſome ſpice, a little ſalt, a quarter 
da half of ſugar, half a pound of raifins ſtoned, and half a 
und of currants ; make theſe into a cake, with half a pint of 
yeaſt, four eggs and as much warm milk as you ſee conve- 


as will make it into a thick batter; put to it a pound of 
tlted butter, half a pint of ſack, and one nutmeg grated ; 
Nu well, and let it ſtand three or four hours; then bake it 
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in a quick oven, and when you take it out, lit it in two, ff 


with the other half, and ſerve it up hot. 1 


T Ak E a pound and a quarter of fine flour well dried, 
ing a pound of loaf-ſugar beaten and ſifted, a nutmeg grade 
four perfumed plumbs, or ſome ambergreaſe; mix theſe welly 


gether, and beat ſeven eggs, but four whites, with three ſpoꝶ 
fuls of orange- flower- water; mix all theſe together, and hy 


ever them; little more than a quarter of an hour will ly 
them. You may put a handful of currants into ſome of then 


dry; they will keep good three months. 


Ter the whites of three eggs, beat them well, and 


near a pound, as much ſugar fifted, and a few carraway-k 
_ beaten very fine; work all theſe in a very ſtiff paſte, and malt 


quarters of a pound of double refined ſugar, and beat them wii 
very * paſte, then roll it into what ſhape you pleaſe ; duft 
roſe- water, and mix it well together, and with a brufh or bunc 
of feathers fpread it over your march-pane : bake them in! 
 ..-.oven that is not too hot; put wafer-paper at the bottom, a 
white Paper under that, ſo keep them for uſ. 

of HALL half a pound of Jordan almonds, blanch and be 
then take half an ounce of the fineſt gum dragant ſteeped! 
a pound of double refined ſugar beaten and ſifted, and 2 Jitog 


fine flour, and put to it; roll it into what ſhape you pleaſe; 
them on white paper, and put them in an oven gently hot, k 


pour a pound of butter on it melted with roſe-water; coyeri 
45 nr wt 


. Io make Portugal Cakes. 


break a pound of butter into the flour, and rub it in, 20 


J 


them up an hour; butter your little pans, juſt as they are gig 
into the oven, fill them half full, and ſearce ſome fine (uy 


take them out of the pans as ſoon as they are drawn, keep the 


To make Jumbals. 


off the froth; then take a little milk, and a little flow 
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them into what form you pleaſe: bake them on white paper 


SLOT ; £ T o make March-pane. FLEE) 
F *AKE a pound of Jordan almonds, blanch and beat then 
in a marble mortar very fine; then put to them the 


a few drops of orange flower- water; beat all together till its 


little fine ſugar under it as you roll it, to keep it from flick 
To ice it, ſearce double refined fipar as fine as flour, wet it wit 


yy = wy oy BH 


To make Almond Puffs. 


them very fine with three or four ſpoonfuls of rofe-wat! 


rofe- water three or four days before you uſe it, then put 
the almonds, and beat it together; then take three quaite!s* 


- a - 4. MS - .#- A -, wr 
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pen they are baked enough, take them off the papers, and put 
hem on a ſieve to dry in the oven when it is almoſt cold. 


To make Biſkets. 
AK E a pound of loaf-ſugar beaten and ſifted, and half a 
pound of almonds blanched and beat in a mortar, with the 
hites of five or ſix eggs; put your ſugar in a baſon, with the 
olks of five eggs; when they are both mingled, firew in your 
monds; then put in a quarter of a pound of flour, and fill 
our pans faſt ; butter them and put them into the oven; ftrew 
ugar over them, bake them quick, and then turn them on a 
aper, and put them again into the oven to harden. ONT. 


Io make little hollow Biſkets. 

DrarT ſix eggs very well with a ſpoonful of roſe-water, then 
Y put in a pound and two ounces of loaf-ſugar beaten and 
ifted ; ſtir it together till it is well mixed in the eggs, then 
ut in as much flour as will make it thick enough to lay out in 
Wrops upon ſheets of white paper; ſtir it well together till you 
pre ready to drop it on your paper; then beat a little very fine 
Wupar and put it into a lawn ſieve, and ſift ſome on them, the 
Pen muſt not be too hot, and as ſoon as they are baked, whilſt 
they are hot, pull off the papers from them, and put them in a 
eve, and ſet them in an oven to dry; keep them in boxes with 
EEE Ee 


To make Wigs, 1 
Ak E two pounds of flour, and a quarter of a pound of 
butter, as much ſugar, a nutmeg grated, a little cloves 
nd mace, and a quarter of an ounce of carraway-ſeeds, cream 
and yeaſt as much as will make it up into a pretty light paſte; 
make them up, and ſet them by the fire to riſe till the oven be 
ready, they will quickly be baked. eo 


To make Gingerbread, 
Tak: a pound and a half of treacle, two eggs beaten, half 
a pound of brown ſugar, one ounce of ginger beaten and 
lifted ; of cloves, mace and nutmegs altogether half an ounce, 
deaten very fine, coriander-ſeeds and carraway-ſeeds of each 
halt an ounce, two pounds of butter melted; mix all theſe to- 
gether, with as much flour as will knead it into a pretty ſtiff 
pate; then roll it out, and cut it into what form you pleaſe; 
ke it in a quick oven on tin plates; alittle time will bake it. 


| ; 145 Another 
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Another Sort of Gingerbread. 
Tar E halk a pound of almonds, blanch and beat them tl 
+ they have done ſhining ; beat them with a ſpoonful or two 
of orange-flower-water, put in half an ounce of beaten ginge 
and a quarter of an ounce of cinnamon powdered ; work tu 
a paſte with double refined ſugar beaten and ſifted; then roll 
out, and lay it on papers to dry in an oven after pyes are dam 


ER. 

T o one pound of flour, three quarters of a pound of ſupy, 
and an ounce of nutmegs, ginger and cinnamon together, 
+ beaten and ſifted ; a quarter of a pound of candied orange - pech 
_ freſh peel cut in ſmall ſtripes ; two ounces of ſweet butter rubhe 
the flour; take the yolks of two eggs, beat with eight ſpogy 
fuls of ſack, and ſix of yeaſt, make it up in a tiff paſte; nl 
it thin, and cut it with a glaſs ; bake them and keep them dry, 


- To make Dutch Gingerbread, 
T Ak E four pounds of flour, and mix with it two ounces and 
+ a half of beaten ginger, then rub in a quarter of a pound 
of butter, and add to it two ounces of carraway-ſeeds, as mud 
orange - peel dried and rubbed to powder, a few coriander-{ee 
bruiſed, and two eggs; mix all up into a ſtiff paſte with tw 
pounds and a quarter of treacle ; beat it very well with a rolling 
pin, and make it up into thirty cakes ; put in a candied citron; 
prick them with a fork ; butter papers, three double, one whits 
and two brown; waſh them over with the white of an egg; 
put them into an oven not too hot, for three quarters of al 


our. 


f Io make Buns. 


AK E two pounds of fine flour, a pint of ale-yeaſt, put! 
little ſack in the yeaſt and three eggs beaten, knead all theſ 
together with a little warm milk, a little nutmeg, and a little 
ſalt; then lay it before the fire till it riſe very light; then kneal 


in a pound of freſh butter, and a pound of round carrawa. 


comfits, and bake them in a quick oven on floured papers 1 


wuhat ſhape you pleaſe. 


ff þ rench Bread. 

Texx half a peck of fine flour, put to it ſix yolks of eg 
T and four whites, a little ſalt, a pint of good ale yeaſt, 20 

as much new milk, made a little warm, as will make it! 

thin light paſte ; ſtir it about with your hand, but by no "I 


3 — es OPRAH ce 


4 


* 


ich dough ; let them ſtand a quarter of an hour to heave, and 
hen turn them out into the oven; and when they are baked, 
aſp them: the oven muſt be quick. xk. 8 


To make Wigs. | 


Ak E three pounds and a half of flour, and three quarters 
of a pound of butter, and rub it into the flour till none of 
be ſeen; then take a pint or more of new milk, and make it 


2; your oven muſt be pretty quick. 


To make Gingerbread. 


Il theſe well together, and wet it pretty ſtiff with nothing but 


bu bake it on, and let it be baked har. 
To make Shrewſbury Cakes. 


PAK to one pound of ſugar three pounds of the fineſt flour, 
a a nutmeg grated, ſome beaten cinnamon; the ſugar and 


roll into a paſte 3; mould it well and roll it; cut it into what 


Ito the oven, 


To make Almond Cakes. 


| 
tee eggs, but two whites, and put to them a pound of ſugar 
ſed; then put in your almonds, and beat all together very 


; dake them in a cool oven, 
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nead it: then have ready fix wooden quart diſhes, and fill them 


ery warm, and half a pint of new ale-yeaſt, then make it into a 
cht paſte ; put in carraway-ſeeds, and what fpice you pleaſe; 
en make it up and lay it before the fire to riſe ; then work in 
tee quarters of a pound of ſugar, and then roll them into 
What form you pleaſe, pretty thin, and put them on tin plates, 
Ind hold them before the oven to rife again, before you ſet them 


AKE three pounds of fine flour, and the rind of a lemon 
dried and beaten to powder, half a pound of ſugar or more, 
you like it, and an ounce and a half of beaten ginger; mix 


acle, make it into long rolls or cakes, as you pleaſe; you 
jay put candied orange-peel and citron in it: butter your paper 


ice muſt be fifted into the flour, and wet it with three eggs, 
das much melted butter as will make it of a good thickneſs 


ape you pleaſe, perfume them, and prick them before they go 


Pax E a pound of almonds, blanch and beat them exceeding - | 
fine with a little roſe or orange-flower-water ; then beat 


el; put ſheets of white paper, and lay the cakes in what form 
ou pleaſe, and bake them; you may perfume them if you like 


"Is 


. A » rr 


ol double refined ſugar, beaten fine and ſearced; mix theſe tt 


milk, and make theſe into a paſte, letting it ſtand a quarter of 
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pH ____ To make Drop Biſkets. 
i de eight eggs, and one pound of double refined ſug 
A beaten fine, and twelve ounces of fine flour well dried; 
beat your eggs very well, then put in your ſugar and beat it, an 
then your flour by degrees, beating it all very well together fyrl 
an hour without ceaſing: your oven muſt be as hot as for half, 
penny bread; then flour ſome ſheets of tin, and drop your 
| biſkets what bigneſs you pleaſe, and put them into the ovens 
faſt as you can; and when you ſee them riſe, watch them; 20 
if they begin to colour, take them out again, and put in mor; 
and if the firſt are not enough, put them in again; if they u 
right done, they will have a white ice on them; you may put 
carraway ſeeds if you pleaſe; when they are all baked, py 
them all in the oven again till they are very dry, and keep then 
_-n'your ese. 1 8 55 VF 
TLc̃0o make little Cracknels. 
TEE three pounds of flour finely dried, three ound 
= of lemon and orange- peel dried, and beaten to a pode 
an ounce of coriander- ſeeds beaten and ſearced, and three pound 


gether with fifteen eggs, half of the whites taken out, a quam 
of apint of roſe- water, as much orange-flower- water; beat 
eggs and water well together, then put in your orange peel a 
coriander-ſeeds, and beat it again very well with two ſpoons, on 
in each hand; then beat your ſugar in by little and litt 
then your flour by a little at a time, ſo beat with bel 
ſpoons an hour longer; then ſtrew ſugar on papers, and diy 
them the bigneſs of a walnut, and ſet them in the oven; ti 
oven muſt be hotter than when pyes are drawn; do not tou 
them with your finger before they are baked; let the oven 
ready for them againſt they are done; be careful the oven di 
not colour them, e e 
8 To make the thin Dutch Biſket. 
| i AE E five pounds of flour, two ounces of carraway-ſe 
1 half a pound of ſugar, and ſomething more than a pint 
milk; warm the milk, and put into it three quarters of a poll 
of butter; then make a hole in the middle of your flour, il 
put in a full pint of good ale-yeaſt ; then pour in the butter i 


Kt 4% —— — T7 a .. awe 1 


hour by the fire to riſe; then mould it, and roll it into cal 
pretty thin; prick them all over pretty much, or they 
| bliſter ; bake them a quarter of an hour. 
ro To make an ordinary Seed Cake. 
Parr ſix pounds of fine flour, rub it into a thimbleful 
carraway- ſeeds finely beaten, and two nutmegs orated, * 


mace beaten ; then heat a quart of cream hot enough to m 
Seats Bo " 
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ind of butter in it, and when it is no more than blood- 
arm; mix your cream and butter with a pitt of good ale- 
zaft, and then wet your flour with it; make it pretty thin; 
uſt before it goes into the oven, put in a pound of rough carra- 
ays, and ſome citron ſliced thin; three quarters. of an hour 


To-make the Marlborough Cake. 


Ak E eight eggs, yolks and whites, beat and ſtrain them, 
and put to them a pound of ſugar beaten and fifted ; beat 
t three quarters of an hour together, then put three quarters 
f'a pound of flour well dried, and two ounces of carraway- 
eds; beat it all well together, and bake it in a quick oven in 
road tin pans. I NOT run 2 


Another Sort of little Cakes. 


Ak E a pound of flour and a pound of butter, rub the 
butter into the flour, two ſpoohfuls of yeaſt and two 
00s, make it up into a paſte; ſlick white paper, roll your 
date out the thickneſs of a crown, cut them out with the top 
of a tin caniſter, ſift fine ſugar over them, and lay them on the 
lick d paper 3 bake them after tarts an hour. 


c 


"It To make the white Cake. 


T AK E three quarts of the fineſt flour, a pound and a half 
of butter, a pint of thick cream, half a pint of ale-yeaſt, 
half a quarter of a pint of rofe-water and ſack together, a 
quarter of an ounce of mace, nine eggs, abating four whites, 
beat them well, five ounces of double refined ſugar, mix the 
ſugar and ſpice and a very little ſalt with your dry flour, 
and keep out half a pint of the flour to ftrew over the cake; when 
it is all mixed, melt the butter in the cream; when it is a little 
cool, ſtrain the eggs into it, yeaſt, &c. make a hole in the 
midſt of the flour, pour all the wetting in, ſtirring it round with 
your hand all one way till well mixed; ftrew on the flour that 
was ſaved out, and ſet it before the fire to riſe, covered over 
with a cloth; let it ſtand fo a quarter of an hour; you muſt have 
in readineſs three pounds and a half of cutrants, wafhed and 
picked, and well dried in a cloth; mingle them in the paſte 
without kneading z put it in a tin hoop ; ſet it in a quick oven, 
or 1t will not riſe z it muſt ſtand an hour and a half in the oven. 


U ; M. 5 To 
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| 


162 The ComPLeT: Housrwirs. 


[| I 0 make another Sort of Gingerbread, 

= Tart a pound and a half of treacle, two eggs beaten, y 

pound of butter melted,” half a pound of brown ſugar, y 

| | ounce of beaten ginger, and of cloves, mace, corriander:-ſeeþ 
' and carraway-ſeeds, of each half an ounce ; mix all theſe toys 

| | ther with as much flour as will knead it into a paſte ; roll it out 

| 

| 

| 

| 

| 


| and cut it into what form you pleaſe ; bake it in a quick og 


on tin plates; a little time will bake it. 
1. e 
Te a quart of flour take a quarter of a pound of butter, a 
_* a quarter of a pound of ſugar, one egg, and what carraum 
ſeeds you pleaſe; wet it with milk as ſtiff as you can, then nl 
them out very thin, cut them with a ſmall glaſs, bake them on ii 
plates; your oven mult be ſlack ; prick them very well juſt 
you ſet them in, and keep them dry when babe. 


To make brown French Loaves. 
Fake a peck of coarſe flour, and as mach of the raſping 
of bread beaten and ſifted as will make it look brown, ther 
Wet. it with a pint of good yeaſt, and as much milk and wan 
water as will wet it pretty fir : Mix it well, and ſet it before 
the fire to riſe ; make it into ſix loaves ; make it up as lights 
you can, and bake it well in a quick oven. Ts 


To make the hard Biſket. 1 


＋ Ak E half a pound of fine flour, one ounce of carrawaſ- 
1 ſeeds, the whites of two eggs, a quarter of a pint of al 
yeaſt, and as much warm water as will make it into a {tiff paſte; 
then make it into long rolls, bake it an hour; the next di 
| pare it round, then ſlice it in thin ſlices, about half an inc 
thick; dry it in the oven; then draw it, turn it, and dry tis 
other ſide ; they will keep the whole year, e 


To make Whetſtone Cakes. 


TAKE half a pound of fine flour, and half a pound d 
@ loaf-ſugar ſearced, a ſpeonful of carraway-ſeeds dried, th 
yolk of one egg, the whites of three, a little roſe- water, with 
ambergreaſe diſſolved in It; mix it together, and roll it out a 
thin as a wafer, cut them with a glaſs, lay them on floured pa- 
per, and bake them in a ſlow oven. 


To 


Io make a good Plumb Cake. 

Ak E four pounds of flour, put to it half a pound of 
loaf ſugar beaten and ſifted, of mace and nutmegs half an 
dunce beaten fine, a little ſalt; beat the yolks of thirty eggs, the 
hites of fifteen, a pint and a half of ale - yeaſt, three quarters of | 
pint of ſack, with two grains of ambergreaſe and two of muſk I 
deeped in it five or ſix hours; then take a large pint of thick | 
team, ſet it on the fire, and put in two pounds of butter to melt, 

ut not boil ; then put your flour in a bowl, makè a hole in the 
dſt, and pour in your yeaſt, ſack, cream, and eggs; mix it 
yell with your hands, make it up not too {tiff, ſet it to the fire a 
warter of an hour to riſe ; then put in ſeven pounds of currants 
icked and waſhed in warm water, then dried in a coarſe cloth, 

nd kept warm till you put them into your cake, which mix in 

js faſt as you can, and put candied lemon, orange and citron in 

t; put it in your hoop, which muſt be ready buttered and fixed; 

et it in a quick oven, bake it two hours or more; when it is 
OY os CORE Ong Wa ore, 
Another Plumb Cake, 
Ak E four pounds of flour, four pounds of currants, and 
twelve eggs, half the whites taken taken out, near a pint” 4 
pf yeaſt, a pound and a half of butter, a good half pint of J 
team, three quarters of a pound of loaf ſugar, beaten mace, 
utmegs and cinnamon, half an ounce, beaten fine; mingle che 
pices and ſugar with the flour ; beat the eggs well and put to 
hem a quarter of a pint of roſe-water, that had a little muſk 
and ambergreaſe diſſolved in it; put the butter and cream into 
L jug, and put it in a pot of boiling water to melt; when you 
ave mixed the cake, ftrew a little flour over it; cover it with a l 
ery hot napkin, and ſet it before the fire to riſe ; butter and lour | 
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your hoop, and juſt as your oven is ready, put your currants 

ito boiling water to plump; dry them in a hot cloth, and mix 9 

hem in your cake; you may put in half a pound of candied ? 
range, lemon, and citron; let not your oven be too hot, two - 
ours will bake it, three if it is double the quantity; mix it with | 
| broad pudding-ſtick, not with your hands; when your cake 

5 juſt drawn, pour all over it a gill of brandy or ſack; then ice it. 


| Another Plumb Cake with Almonds. 
AK E four pounds of fine flour dried well, five pounds of 
currants well picked and rubbed, but not waſhed, five Will | 
pounds of butter waſhed and beaten in orange-flower-water and _ 
lack, two pounds of almonds beaten very fine, four pounds of 1 
sss weighed, half the whites taken out, three pounds of dou- |! 
de refined ſugar, three nutmegs grated, a little ginger, a quarter " | g 
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of an ounce of mace, as much cloves finely beaten; a quarter a 


then put in your flour and all the reſt of the things, beating 
till you put it in the oven; four hours will bake it, the own 
muſt be very quick; put in orange, lemon-peel candied, 30 
citron; as you like, N oY 


0 T* K E four pounds of your fineſt flour, and three pounds o 
double refined ſugar beaten and ſifted, mix them togethe 
and dry them by the 5 till you prepare your other materia 


| ſoft like cream, then beat thirty-five eggs, leave out ſixtea 
whites, and ftrain out the treddles of the reſt, and beat then 
and the butter together till all appears like butter; put in foul 

odr five ſpoonfuls of roſe or orange-flower- water, and beat i 
again; then take your flour and ſugar, with fix ounces of ca 


of cinnamon or ambergreaſe as you pleaſe; butter your hoo 
and let it ſtand three hours in a moderate oven. 1 


T 


with it; then beat ſix whites of eggs to a froth, and put to 
ſome gum-water ; the gum muſt be ſteeped in orange-flowet 
water; then mix and beat all theſe together two hours, and pl 


hour. 


"YA K E a pound of flour, dry it by the fire, add to it a poun 


quarter of butter, and work it in your hand til] it 1s like cream 
beat the yolks of ten eggs, the whites of fix ; mix all theſe tors 
ther with an ounce and a half of carraway-ſeeds, and a quart 
ot a pint of brandy; it muſt not ſtand to riſe. 


' 


a pint of the beſt brandy z the butter muſt be beaten to crew 


A rich Seed Cake, called the Nun's Cake, 


Take four pounds of butter, beat it in your hands till it is yer 


raway-ſeeds, and ſtrew it in by degrees, beating it up all th 
time for two hours together; you may put in as much tinduy 


Ce. To ice a great Cake. 
AE E two pounds of double refined ſugar, beat and {i 
=» it very fine, and likewiſe beat and ſift a little ſtarch and mi 


it on your cake; when it is baked, ſet it in the oven a quatt 
Another Seed Cake. 


of fine ſugar beaten and ſifted; then take a pound and 


CREAM 


ra 
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REAMS and JELLIES. 


FF 


W 


Lemon Cream. 


AKE five large lemons, and ſqueeze out the juice, and the 
whites of ſix eggs well beaten, ten ounces of double refined 
ugar beaten very fine, and twenty ſpoonfuls of ſpring- water; 
ix all together and (train it through a jelly-bag ; ſet it over a 
W-ntle fire, ſkim it very well; when it is as hot as you can bear 
our finger in it, take it off, and pour it into glaſſes; put ſhreds 
lemon- peel into ſome of the glaſles, © 
Another Lemon Cream. 
AKE the juice of four large lemons, half a pint of water, 
a pound of double refined ſugar, beaten fine, the whites of 
ven eggs, and the yolk of one beaten very well; mix all toge- 
der, ſtrain it, ſet it on a gentle fire, ſtirring it all the while, 
nd ſkim it clean; put into it the peel of one lemon when it 
very hot, but not boil ; take out the lemon-peel, and pour it 
ato China diſhes. „ e 8 5 
To make Orange Cream. 

AKE a pint of the juice of Seville oranges, put to it the 
yolks of ſix eggs, the whites of four; beat the eggs very 
ll, and ſtrain them and the juice together; add to it a pound 
double refined ſugar beaten and ſifted ; ſet all theſe together on 
loft fire, and put the peel of half an orange into it, keep it ſtirring 
the while, and when it is almoſt ready to boil, take out the 
"ange-peel, and pour out the cream into glaſſes or china diſhes. 


| To make Gooſberry Cream. 


kr two quarts of gooſberries, put to them as much 
Water as will cover them; let them boil all to maſh, and 
in them through a ſieve with a ſpoon; to a quart of the pulp, 


= 0 


— 


diſhes for uſe, 
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ou muſt have ſix eggs well beaten, and when the pulp is bot, put 
in an ounce of freſh butter, ſweeten it to your taſte, put in yay 


eggs, and ſtir them over a gentle fire till they grow thick; thy 
ſet it by, and when it is almoſt cold, put into it two ſpoonfuls g 


Juice of ſpinach, and a ſpoonful of orange- flower-water or ſack, 
ſtir it well together, and put it in your baſons; when it is cal 
ſerve it to the table. „ „„ 

Some love the gooſberries only maſhed, not pulped through 


FI ſieve, and put the butter, and eggs, and ſugar as the other, bu 
no juice of ſpinach. e "3 


5 To make Barley Cream. 


- 


| T A k E a ſmall quantity of pearl barley, and boil it in milk 


and water till it is tender: then ſtrain the liquor from i, 


and put your barley into a quart of cream, and let it boil ali 
tle; then take the whites of five eggs, and the yolk of one beate 
with a ſpoonful of fine flour, and two ſpoonfuls of orange-flower 
water, then take the cream off the fire, and mix the eggs in) 
degrees, and ſet it over the fire again to thicken; ſweeten | 
to your taſte; pour it into baſons, and when it is cold ſerve iti 


| Io make Steeple Cream. 


| T AK E five ounces of hart's-horn, and two ounces of iyory; 
put them into a ſtone- bottle, fill it up with faic watert0 
the neck, and put in a ſmall quantity of gum-arabick, and 
gum-dragant; then tie up the bottle very cloſe, and ſet it into 


a pot of water with hay at the bottom, let it boil ſix hours, tial 
take it out, and let it ſtand an hour before you open it, leſt it H 


in your face ; then ſtrain it in, and it will be a Rrong jelly; e 


take a pound of blanched almonds, beat them very fine, and mi 
it with apint of thick cream, letting it ſtand A little z then ftrainit 


out and mix it with a pound of jelly; ſet it over the fire till it 


ſcalding hot, ſweeten it to your taſte with double refined ſugat 
take it off, and put in a little amber, and pour it out into {mi 


then high gallipots like a ſugar-loaf at top; when it is cold til 


it out, and Jay whipped cream about them in heaps. 


- To make Blanched Cream. 


| T* K E a quart of the thickeſt ſweet cream you can get 


& ſeaſon with fine ſugar and orange-flower: water ; then bol 
it; then beat the whites of twenty eggs with a little cold cream 
take out the treddles, and when the cream is on the fre and 
boils, pour in your eggs, ftirring it very well till it comes i 
thick curd ; then take it up and paſs it through a hair fie 
then beat it very well with a ſpoon till it is cold, and put it U 


= 


+} 


35. 8 make Quince Cream. Es 
AKE quinces, ſcald them till they are ſoft; pare them, 


25 ſnow, then put it in diſhes. 


To make Almond Cream. 


whites of eggs well beaten, and ſtrain them to your almonds, 


and rub them very well through a thin trainer ; ſo thicken your 
cream; juſt give it one boil, and pour it into china diſhes, and 


when it is cold ſerve it up. 


| To make Ratafia Cream. 


Txt ſix large laurel leaves, and boil them in a quart of 


thick cream; when it is boiled, throw away the leaves, 


and beat the yolks of five eggs with a little cold cream, and ſu- 
7 to your taſte; then thicken your cream with your eggs, and 
et it over the fire again, but let it not boil; keeping it ſtirring 
all the while, and pouring it into china diſhes; when it is cold 


it is fit for uſe. 5 
To make Sack Cream. 


T* K E the yolks of two eggs, three ſpoonfuls of fine ſugar, 
and a quarter of a pint of ſack; mix them together, and 


Water, and pour your cream over them. 


To make Rice Cream. 


the yolks of two eggs, two ſpoonfuls of ſack, or roſe or 


| oange-flower-water z mix all theſe, and put them to a pint 
"oof cream, ſtir it over the fire till it is thick, then pour it into 


china diſhes. oo ASE 9 
1 5 To make Hart's-horn Jelly. 


then fill it full with ſpring- water, and tie a double paper 
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maſh the clear part of them, and pulp it through a ſieve; 
take an equal weight of quince, and double refined ſugar beaten 
and ſifted, and the whites of eggs, and beat it till it is as white 


i ths k E a quart of cream, boil it with nutmeg, mace, and 
a bit of lemon-peel, and ſweeten it: to your taſte ; then 
blanch ſome almonds, and beat them very fine; then take nine 


ſtir them into a pint of cream; then ſet them over the fire till it 
ls ſcalding hot, but let it not boil. You may toaſt ſome thin 
lices of white bread, and dip them in ſack or orange-flower- - 


Ak E three ſpoonfuls of the flour of rice, as much ſugar, 


Token a large gallipot, and fill it with hart's-horn, and 


over the gallipot, and ſet it in a baker's oven with houſhold 
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| bread; in the morning take it out, run it through a jelly.h | 

ſeaſon with juice of lemons, double refined ſugar, and $ 

| whites of eight eggs well beaten; let it have a boil, and tunit 

through the jelly-bag again into your jelly-glaſſes; put a bit a 

lemon-peel in the bag. wats e , | 
To make Calves-feet Jelly. 


; 6 b o four galves-fcet, take a gallon of fair water, cut them jp 
1 pieces, put them in a pipkin cloſe covered, and boil then 
ſoftly till almoſt half be conſumed ; and run it through a fiex, 

and let it ſtand till it is cold; then with a knife take off the fx, 

and top and bottom, and the fine part of.the jelly melt in a pre. 

| ſerving pan or ſkillet, and put in a pint of Rheniſh wine, the 

Juice of four or five lemons, double refined ſugar to your taſt, 

the whites' of eight eggs beaten to a froth; ſtir and boil al 

| theſe together near half an hour; then ſtrain it through a ſier 

into a jelly-bag ; put into your jelly-bag a ſprig of roſemary, and 

a piece of lemon- peel; paſs it through the bag till it is as clex 

as water. You may cut ſome lemon-peel like threads, and pu 
in half the glaſſes.” | COD ITT 


1 To make whipped Cream. 
Tir a quart of thick cream, and the whites of eight egg 
1 beaten with half a pint of ſack ; mix it together, and ſweeten 
It to your taſte with double refined ſugar ; you may perfume it 
if you pleaſe with ſome muſk. or ambergreaſe tied in a rag, 
and ſteeped a little in the cream; whip it up with a whiſk, 
and a bit of lemon-peel tied in the middle of the whiſk ; tak, 
the froth with a ſpoon, and lay it in your glaſſes or baſons. 


To make whipped Syllabubs. 


'E AKE a quart of cream, not too thick, a pint of ſack, ant 
= the juice of two lemons ; ſweeten it to your palate, put 
it into a broad earthen pan, and with a whiſk whip it; as the 
froth riſes, take it off with a ſpoon, and lay it in your ſyllabub- 
_ glaſſes; but firſt you muſt ſweeten ſome claret, ſack, or whit 
wine, and ftrain it, and put ſeven or eight ſpoonfuls of the wine 
into your glaſſes, and then gently lay in your froth. Set then 
by. Do not make them long before you uſe them. 1 
To make a freſh CheeſfgGNe. 
T AK E quart of cream, and ſet it over the fire till it 1s ready 

1 to boi], then beat nine eggs, yolks and whites, very well; 
when you are beating them, put to them as much ſalt as * 
lie on a ſmall knife's point; put them to the cream, with ſome 


nutmeg quartered, and tied up in a rag let them boil 1 - 
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whey is clear; then take it off the fire, put it in a pan, and 
gather it as you do cheeſe; then put it in a cloth, and drain it 
between two; then put it in a ſtone mortar, grind it, and ſea- 
ſon it with a little fack, orange- flower- water and ſugar; then 
pot it in a little earthen cullender, and let it ſtand two hours to 
drain out the whey, then put it in the middle of a china diſh and 
pour thick cream about it. So ſerve it to table. 1 


= To make Almond Butter. 44h 
T* K E a pound of the beſt Jordan almonds, blanched in 
1 cold water, and as you blanch them throw them into fair 
water; then beat them in a marble mortar very fine, with ſome 
roſe or orange-flower-water, to keep them from oiling ; then 
take a pound of butter out of the churn before it is ſalted, but it 
muſt be very well waſhed ; and mix it with your almonds, with 
near a pound of double refined ſugar beaten and ſifted ; when it 
is very well mixed, ſet it up to cool; when you are going to 
uſe it, put it into a cullender, and paſs it through with the back 
of a ſpoon into the diſh you ſerve it in. Hold your hand high 
and let it be heaped up, _ N 57 


Iso make Ribbon Jelly. 
| hs out the great bones of four calves-feet, and put the 
feet into a pot with ten quarts of water, three ounces 
of hart's- horn, three ounces of ifing-glaſs, a nutmeg quartered, 
four blades of mace then boil this till it comes to two quarts, 
and ſtrain it through a fine flannel bag; let it ſtand twenty-four 
hours; then ſcrape off all the fat from the top very clean; then 
beat it, and put to it the whites of ſix eggs beaten to a froth ; 
boil it a little, and ſtrain it again through a fine flannel bag; then 
tun the jelly into little high glaſſes ; run every colour as thick 
a your finger; one colour muſt be thorough cold before you put 
another on, and that you run on muſt not be blood-warm for 
fear it mixes together; you muſt colour red with cochineal, 
green with ſpinach, yellow with ſaffron, blue with ſyrup of 
5 white with thick cream, and ſometimes the jelly by 


Io make Orange Cream. 3 
AKE the juice of fix oranges, et it on the fire, let it be 
ſcalding hot, but not boil ; beat three yolks of eggs with _ 
% much ſugar as will make it ſweet enough to your taſte; beat 
them up together, and let them have one boil up, keep it ſtirring, 
kim it, and put it into glaſſes, and ſerve it up cold, 


3 To 


— — — 


— OO — 
* 4 — . een arcade. ]¶ 2 tt 
* 


> — . ²˙ . A A ct —— . ⏑ ],, —§—rÜ—,˖Ü—0⏑—rÜĩ—·˙fx / — 
—— 22 ů —ů — ö 8 


170 The CompLETE Houszwirz. 


ſpoon take it off, and lay it heaped up high on the diſh or ſale 


| 
} 
' 
| 
| 
I 
| 
| 


: bd Ds a quart of new milk, and boil it with a flick a 


the whites of the ſixteen eggs with a little ſack and ſugar into 
a ſnow; then take the baſon you deſign to ſerve it up in, and put 
In it a pint of ſack ; ſweeten it to your taſte; ſet it over the fir, 


ſo pour them together into the ſack in the baſon; keep it flir- 
ring all the while it is over the fire; when it is thorough wam 
take it off, cover it up, and let it ſtand a little before you uſe it i 


T AKE twenty eggs, leave out half the whites, and ben 


your taſte, and ſet it over a charcoal fire, keep it ſtirring al 

the while: then have in readineſs a quart of milk or cream boil- i 
_ ed with a little nutmeg and cinnamon, and when your ſack and 
eggs are hot enough to ſcald your lips, put the milk to it boiling 
hot; then take it off the fire, and cover it up half an hour; ftrey 
 fugaran the brim of the diſh, and ſerve it to the table, | 


A reſtorative Jelly for any one inclining to a Con- 
: 'E eringo-root, one ounce of iſinglaſs, two vipers, one pint of 
| ſnails; the ſnails being waſhed and bruiſed, put all theſe into 


three pints, then ſtrain it off, and add the juice of two de- 


of old Rheniſh wine ; drink a quarter of a pint faſting, and the 


Io make Cream of any preſerved Fruit. 
T AKE half a pound of the pulp of any preſerved fruit, pu 
I it ina large pan, put to it the whites of two or three egg; 
beat them together exceeding well for an hour; then with: 


with other creams, or put it in the middle baſon : raſpbertie 
will not do this way. 5s NG 


Too make a Snow Poſſet. 


cinnamon and quartered nutmeg ; when the milk is boiled, 
take out the ſpice, and beat the yolks of ſixteen eggs very well 
and by degrees mix them in the milk till it is thick; then beit 


and let one take the milk, and another the whites of eggs, and 


To make a Jelly Poſſet. 


them very well; put them into the baſon you ſerve it in, 
with near a pint of ſack, and a little ſtrong ale; ſweeten it to 


. ſumption. 5 
AK E four ounces of hart's. horn ſhavings, two ounces of 
three quarts of pump-water, let them ſimmer till it comes to 
ville oranges, half a pound of white ſugar-candy, and one pint 
ſame quantity an hour before dinner time. 
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To make Flummery Caudle. 

TI a pint of oatmeal, and put to it two quarts of fair 

water; let it ſtand all night, in the morning ſtir it, and 
ſlrain it into a ſkillet, with three or four blades of mace, and a 
nutmeg quartered ; ſet it on the fire, and keep it ſtirring, and 
Jet it boil a quarter of an hour; if it is too thick, put in more 
water, and let it boil longer ; then add a pint of Rheniſh white 
wine, three ſpoonfuls of orange-flower-water, the juice of two 
lemons, and one orange, a bit of butter, and as much fine ſu- 
gar as will ſweeten it; let all theſe have a walm, and thicken 
it with the yolks" of two or three eggs. Drink it hot for a 
breakfaſt. | Þ 5 eee 


T0 mike Tes Cavdie, 


M AKE a quart of ſtrong green tea, pour it out into a ſkil- 
| let, and ſet it over the fire; then beat the yolks of four 
eggs, and mix them with a pint of white wine, a grated nut- 
meg, ſugar to your taſte, and put all together; ſtir it over the 
fre till it is very hot, then drink it in china diſhes as caudle, 


: A fine Caudle. - 


T* Kk E a pint of milk, and turn it with ſack; then ſtrain 
it, and when it is cold, put it in a ſkillet with mace, nut- 
meg, and ſome white bread ſliced; let all theſe boil, and then 
beat the yolks of four or five eggs, the whites of two, and 
dicken your caudle, ſtirring it all one way, for fear it curdles ; 
q o it warm together, then take it off, and ſweeten it to your 
faite, TT „ | X | | DB > 


To make Hart's-horn or Calves-feet Jelly without 
OED NOK | Lemons.: | 8" | : g 5 
T* E a pair of calves- feet, boil them with ſix quarts of 
fair water to maſh ; it will make three quarts of jelly; then 
of frain it off, and let it ſtand till till it is cold, take off the top, 
ond fave the middle, and melt it again and ſkimit ; then take ſix 
toll vhites of eggs beaten to a froth, half a pint of Rheniſh wine, 
o and one lemon juiced, and half a pound of fine powdered ſugar ;_ 
e- tir all together, and let it boil, then take it off, and put to it 
nt much ſpirit of vitriol as will ſharpen it to your palate, about 
hel ene penny-worth will do; let it not boil after the vitriol is in; 
let your jelly-bag be made of thick flannel, then run it through 


till it is very clear; you may put the whites of the eggs that ſwim 
roll the top into the bag firſc, hat will thicken the bag. 


Te 
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To make Oatmeal Caudle. 


T AKE two quarts of ale, one of ſtale beer, and two quam 
1 of water; mix them all together, and add to it two ſpoon. 
fuls of pot oatmeal, twelve cloves, five or fix blades of mace, ani 
a nutnſtg quartered or bruiſed ; ſet it over the fire, and let i 
boil half an hour, ſtirring it all the while; then ſtrain it out thro 

à ſieve, and put in near a pound of fine ſugar, and a bit of 
lemon- peel; pour it into a pan and cover it cloſe, that it my 
_ not um; warmit w you uleit.. ITE 


To make Salop. 


g AKE a quart of water, and let it boil a quarter of a 
1 hour, then put in a quarter of an ounce of ſalop fine. 

powdered, and let it boil half an hour longer, ſtirring it 

the while; then ſeaſon it with white wine and juice of lemong, 
and ſweeten it to your taſte; drink it in china cups, as chocolate; 

it is a great ſweetener of the blood, „„ 

| Bail ſago till it is tender and jellies, a ſpoonful and a half ton 
quart of water; then ſeaſon it as you do ſalop, and drink it in 
chocolate diſnhes; or if you pleaſe leave out the wine and lemon, 
and put in a pint of thick cream and a ſtick of cinnamon, and 

tzicken it up with two or three eggs. 


: To make Lemon Syllabubs. 


T* k E a quart of cream, half a pound of ſugar, a pint of 
white wine, the juice of two or three lemons, the peel of 
one grated ; mix all theſe, and put them in an earthen pot, and | 
milk it up as faſt as you can till it is thick, then pour it in your 
glaſſes, and let them ſtand five or ſix hours ; you may mak 
Jͤõͤͥ ee 


To make white Leach. 


= Tax E half a pound of almonds, blanch and beat them with 
2 roſe water, and a little milk; then ſtrain it out, and put 

to it a piece of iſinglaſs, and let jt boil on a chafing-diſh of coals 
half an hour; then ſtrain it into a baſon, ſweeten it, and put 1 
Nil of muſk into it, let it boil a little longer, and put to it 
two or three drops of oil of mare or cinnamon, and keep it til 
it is cold; eat it with wine or cream. 


3 : 1 10 


To make white Wine Cem. 


AE E a quart of cream, ſet it on the fire, and ſtir it till it. is 

blood- warm; then boil a pint of white wine with ſugar till 
tis ſyrup, ſo mingle the wine and cream together; put it in a 
hina baſon, and when it is cold ſerve it up, 


To make Strawberry or Raſpberry Fool. 


AKE a pint of raſpberries, ſqueeze and ſtrain the juice with 
orange-flower- water; put to the juice five ounces of fine 
ſugar : then ſet a pint of cream over the fire, and let it boil up; 
hen put in the juice; give it one ſtir round, and then put it 
into your baſon : ſtir it a little in the baſon, and when it is cold 


To make Sack Cream. 

AKE a quart of thick cream, and ſet it over the fire, and 
when it boils take it off; put a piece of lemon- peel in it, 
and ſweeten it very well; then take the china baſon you ſerve 
It in, and put into the baſon the juice of half a lemon, and nine 
poonfuls of ſack 3 then ſtir in the cream into the baſon by a 
poonful at a time, till all the cream is in; when it is little more 
han blood-warm, ſet it by till next day; ſerve it with wafers 
To make Ratafia Biſket. 1 
AKE four ounces of bitter almonds, blanch and beat them 
as fine as you can; in beating them put in the whites of 
or eggs, one at a time; then mix it up with ſifted ſugar to a * 

ght paſte; roll them, and lay them on wafer paper, and on 


In plates; make the paſte ſo light that you may take it up with a 
goon; bake them in a quick oven. R 


| To make Piſtachia Cream. 
Peer your piſtachias, beat them very fine, and boil them in 
cream; if it is not green enough, add a little juice of ſpi- 
eh; thicken it with eggs, and ſweeten to your taſte ; pour it 
baſons, and ſet it by till it is cold. „„ 


Too make Hart's-horn Flommery. 


AKE three ounces of hart's- horn, and boil it with two quarts 
of ſpring-water; let it ſimmer over the fire ſix or ſeven 
ours, till half the water is conſumed ; or elſe put it in a Jug: 

* ö 1 


bdoil till it is thick, continually ſtirring it; then warm half a p 


—— 
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and ſet it in the oven with houſhold bread ; then ſtrain it thy 
a ſieve, and beat half a pound of almonds very fine, with ſons 
borange- flower - water in the beating; when they are beat mix if 
little of your jelly with it,. and ſome fine ſugar; ftrain it gy 
and mix it with your other jelly; tir it together till it is lit 
more than blood-warm, then pour it into half-pint baſons, fl 
them about half full; when you uſe them, turn them out of thi 
diſh as you do flummery; if it does not come out clean, bal 
the baſon a minute or two in warm water; eat it with win 
TR ] ] io ²·¹ꝛ ⅛ĩ g OY 
Nut fix ounces of hart's-horn in a glazed jug with a lon 
neck, and put in three pints of ſoft water; cover the top of th 
jug cloſe, and put a weight on it to keep it ſteady ; ſet it in a p 
or kettle of water twenty-four hours; let it not boil, but 
ſcalding hot; then ſtrain it out, and make your jelly. 


A Sack Poſſet without Eggs. 
T AKE Aa quart of cream, or new milk, and grate three N; 
Y ples biſkets in it, and let them boil in the cream; grate ſong 
nutmeg in it, and ſweeten it to your taſte ; let it ſtand a little 
cool, and then put half a pint of ſack a little warm in your he 
ſon, and pour your cream to it, holding it up high in the pour 
ing; let it ſtand a little, and ſerve it. „ 


= A Sack Poſſet without Cream or Eggs. 
FFF AKE half a pound of Jordan almonds, Jay them all night 
in water, blanch, and beat them in a ſtone mortar very fine 

with a pint of orange-flower-water, or fair water a quart, an 
half a pound of ſugar, a two-penny loaf of bread grated ; let i 


ol ſack, and put to it; ſtir it well together, and put a little nu 
meg and cinnamon in it. Sg : 


To make a Poſſet with Ale. 
King William's Poſſet. 


; T* K E a quart of cream, and mix it with a pint of a 

then beat the yolks of ten eggs, and the whites of four 
when they are well beaten, put them to the cream and ale 
ſweeten it to your taſte, and ſlice ſome nutmeg in it; ſet it or 
the fire, and keep it ſtirring all the while; when it is thick, an 
before it boils, take it off, and pour it into the baſon you ſerve i 
in to the table, bf pts Ee 8 


fi 


2 


* 
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mY To make the Pope's Poſſet. ; 
Lack and beat three quarters of a pound of almonds 
) { fine, that they will ſpread between your fingers like but- 

; put in water as you beat them, to keep them from oiling ; 

n take a pint of ſack or ſherry, and ſweeten it very well with 

ble refined ſugar; make it boiling hot, and at the ſame time 

t half a pint of water to your almonds, and make them boil; 

en take both off the fire, and mix them very well together with 

ſpoon ; ſerve it in a china diſh, 


To make very fine Syllabubs/ _ ; 

Ak E a quart and half a pint of cream, a pint of Rheniſh, 
half a pint of ſack, three lemons, and near a pound of 
ble refined ſugar ; beat and fift the ſugar, and put it to your 
eam; grate oft the yellow rind of your three lemons, and put 

at in; ſqueeze the juice of the three lemons into your wine, 

d put that to your cream, then beat all together with a whiſk 

t half an hour; then take it up all together with a ſpoon, 

d fill your glaſſes; it will keep good nine or ten days, and is 

& three or four days old; theſe are called The Everlaſting 


llabubs, 225 | 
To make an Oatmeal Sack Poſſet. 
Ak E a pint of milk, and mix it in two ſpoonfuls of 
flour of oatmeal, and one of ſugar; put in a blade of mace, 
d let it boil till the rawneſs of the oatmeal is gone off; in 
e mean time have in readineſs three ſpoonfuls of ſack, three 
ale, and two of ſugar; ſet them over the fire till ſcalding 
t, then put them to your milk; give one ſtir, and let it ſtand 
the fire a minute or two, and pour it in your baſon ; cover 
ur baſon with a pye-plate, and let it ſtand a little to ſettle. 
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and SYRUPS, 
eee 


To preſerve Oranges whole. 
akk the beſt Bermudas oranges, pare them with a pn 
knife very thin, and lay your oranges in water three 
four days ſhifting them every day; then put them in a kei 
with fair water, putting a board on them, to keep them downi 
the water; have a ſkillet on the fire with water, that may 
in readineſs to ſupply the kettle with boiling water: as it walk 
it muſt be filled up three or four times while the oranges. ared 
ing, for they will take up ſeven or eight hours in boiling, | 
they muſt be ſo tender that a wheat-ſtraw may be thruſt throu 
them; then take them up, and ſcoop the ſeeds out of the 
making a little hole on the top; then weigh them, and to eit 
pound of orange take a pound and three quarters of gouble! 
fined ſugar, finely beaten and fifced ; fill up your oranges Wi 
| ſugar, and ſtrew ſome on them, and let them lie a little; ti 
make your jelly for them thus; take two dozen of pippins, 
ſlice them into water, and when they are boiled tender, ft. 
the liquor from the pulp, and to every pound of orange you m 
have a pint and a half of this liquor, and put to it three quan 
of the ſugar left in filling the oranges ; ſet it on the Fre, 1 
let it boil, and ſkim it well, and put it in a clean earthen pan! 
it is cold; then put it in your ſkiller, and put in your rang 
and with a ſmall bodkin jobb the oranges as they are boiling 
let the ſyrup into them; ſtrew on the reft of your ſugar 
they are boiling ; and when they look clear, take them up 
put them in your glaſſes, but one in a glaſs juſt fit for the 
and boil the ſyrup till it is almoſt a jelly; then fill up] 
_ oranges and glaſſes, and when they are cold paper them vP)* 
put them in your ſtove. 5 
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To preſerve whole Quinces white. 
ARE the largeſt quinces of the greeneſt colour, and ſeald 
them till they are pretty ſoft, then pare them, and core 


Jouble refined ſugar, and make a ſyrup of one half, and put in 
our quinces and boil them as faſt as you can; then you muſt 
ave in readineſs pippin liquor, let it be very ſtrong of the 
pins; and when it is ſtrained out, put in the other half of 


aper them, and keep them in a ſtove, 


| To preſerve. Gooſberries. 


er as will cover them; ſet them on a fire to ſcald, and when 
hey are tender take them out of the liquor, and peel off the 


nc boil the liquor a little longer, and pour it on your gootberrics 
the glaſſes; when they are cold paper them. | 


To preſerve Raſpberries in Jelly. &: 


little; then ſet them on again, and have half a pint of juice 


bay know by ſetting ſome in a ſpoon to try if it will jelly, for 
ben they jelly they are enough; then lay them in your glaſſes, 
nd keep the jelly to cover them ; but before you put it to them 
Ik out all the ſeeds, and let the jelly cover them well. 


N e To 


hem with a ſcoop ; then weigh your quinces againſt ſo much 


our ſugar, and make it a jelly; and when your quinces are 
eat put them into the jelly, and let them ſimmer a little, they 
jill be very white: ſo glaſs them up, and when they ate cold 


Ak E of the beſt Dutch gooſberries before they are too ripe, 
ſtone them, and put them in a ſkillet with ſo much fair wa- 


uter ſkin as you do codlins, and throw them into ſome double 
efined ſugar, powdered and ſifted; put a handful of more 
roolberries into that water, and let them boil a little, then run 
be liquor through a ſieve; take the weight of your peeled. 
ooſberries in double refined ſugar, break the ſugar in lumps, 
nd wet the lumps in the liquor that the gooſberries were ſcalded 
n, and put your ſugar in a preſerving-pan over a clear fire, Jet 
t boil up, and ſkim it well; then put in your gooſberries, and 
et them boil till they look clear; then place them in your glaſſes. 


AE E of the largeſt and beſt raſpberries, and to a pound 
take a pound and a quarter of ſugar made into a ſyrup, and 
boiled candy high; then put in the raſpberries, fet them over a 
gentle fire, and as they boil ſhake them; when the ſugar boils 
ver them, take them off the fire, ſkim them, and ſet them by 


feurrants by you, and at ſeveral times put in a little as it boils 3 
lake them often as they grow nearer to be enough, which you 


* *% . 
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| T Ak E your apricots, ſtone and pare them; take their weight 


a preſerving-pan, ſet them on a gentlefire, and let them inne 
up a little while; then let them boil till they are tender and clear 
taking them off ſometimes to turn and ſkim ; keep them under the 

I Hquoras they are doing, and with a ſmall clean bodkin or great net. 


when they are enough take them and put them in glaſſes, boil 
and ſkim the ſyrup, and when it is cold put it on your apricots 


FAKE pear-plumbs | when they are yellow, before they at 
hind ; make your water almoſt ſcalding hot, and put a little ſugx 
to it to ſweeten it; and put in your plumbs, and cover them clok; 
ſet them on the fire to coddle, and take them off ſometimes a little 
neſs as much double refined ſugar boiled to a height as wi 
them out of the liquor, and put them into your preſerving-pi 
to your ſyrup, which muſt be but blood-warm when you 


plumbs go in; Jet them boil til] they are clear, ſkim them, tal 
them off, and let them ſtand two hours; then ſet them 0 


is thick, and when it is cold put in your plumbs; a month aſie 


primordian-plumb, or any white plumb ; and when they i 


It out; and for every pourd of your whole damſons wiped clean 


in your damſons; let them have one good boil, and take the 


8 To preſerve Apricots. 


in double refined ſugar beaten and ſifted, and put your apf. 
cots in a ſilver cup or tankard, and cover them over with thy 
ſugar, letting them ſtand fo all night; the next day put them i 


dle jobb them ſometimes, that the ſyrup may penetrate into them; 


I0o preſerve white Pear-Plumbs. * 


too ripe, give them a ſlit in the ſeam, and prick them be. 


and ſet them on again; take care they do not break; have in read 


cover them, and when they are coddled pretty tender, taks 


again, and boil them, and when they are thoroughly preſervel 
take them up, and lay them in glaſſes; boil your ſyrup till 


if your ſyrup grows thin, you muſt boil it again, or make a fin 
jelly of pippins, and put on them. This way you may dot 


cold paper them up. 
we To preſerve Damſons whole. 
T AK E ſome damſons, cut them in <a RU 


a ſkillet over the fire, with as much water as will coe 
them ; when they are boiled, and the liquor pretty ſtrong, ſtral 


a pound of ſingle refined ſugar, put the third part of the ſvg 
In the liquor, and ſet it over the fire, and when it fimmersP 


off for half an hour, covered up cloſe ; then ſet them on 2840 
and let them fimmer over the fire, often turning them; the 
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take them out, put them into a baſon, and ſtrew all the ſu- 
gar that was left on them, and pour the hot liquor over them; 
cover them up, and let them ſtand till the next day; then boil 
them up again till they are enough; take them up, and put 
them in pots; boil the liquor till it jellies, and pour it on them 
when it is almoſt cold, ſo paper them up. e 


To parch Almonds. 


Tak a pound of ſugar, make it into a ſyrup, and boil it 

candy high, then put in three quarters of a pound of Jordan 
almonds blanched ; keep them ſtirring all the while till they 
are diy and criſp, then put them in a box, and keep them dry. 


To dry Apricots. 


T* E to a pound of apricots, a pound of double refined 
=» ſugar ; ſtone them, pare them, and put them into cold wa- 

ter; when they are all ready, put them into a ſkillet of hot 

water, and ſcald them till they are tender; then drain them 

very well from the water, and put them into a filver baſon; 
have in readineſs your ſugar boiled to ſugar again, and pour that 
ſugar over your apricots; cover them with a ſilver plate, and let 
them ſtand all night; the next day ſet them over a gentle fire, 
and let them be ſcalding hot, turning them often ; you muſt do 
them twice a-day, till you fee them begin to be candy; then 
take them out, and ſet them in your ſtove or glaſſes to dry, heat- 
Ing your ſtove every day till they are dry. „5 5 


Pr 1 3 
— _ — 2 Goennrme — 


To preſerve green Plambs. 


T AK E green plumbs grown to their full bigneſs, but before 
they begin to ripen ; let them be carefully gathered with 
their ſtalks and leaves, put them into cold ſpring water over a 
fre, and let them boil very gently ; when they will peel, take 
off the ſkins; then put the plumbs into other cold water, and 
let them ſtand over a very gentle fire till they are ſoft ; put two 
pounds of double refined ſugar to every pound of plumbs, and 
make the ſugar with ſome water into a thick ſyrup before the 
plumbs are put in: the ſtones of the plumbs are not to be grown 
o hard, but that you may thruſt a pin through them. After the 
lame manner do green apricots. _ F 


Io make Sugar Plates. 
T AKE a pound of double refined ſugar beaten and ſearced; 
blanch and beat ſome almonds and mix with it, and beat 
them together in a mortar, with gum-dragant diſſolved in ruſe- 
Water, till it is a paſte; roll it out, and ſttew ſugar on the pa- 
N 2 pers 


9 


1 * AK-E two or three whites of eggs, and put them into a ba. 


1 ” 1 22 _, 
6; I. e „ 22 1 2 


y rup without breaking the ſkin ; the next day warm them 28%" 
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pers or plate, and bake it after manchet; gild it if you pleaſe, 
and ſerve ſweet-meats on it. ER 


| To clear Sugar. | 
= ſon of water, and with a very clean hand lather that as you 
do ſoap; take nothing but the froth, and when your ſyrup boils, 
with a ladle cover it with it; do this till your ſyrup is clear, 
making ſtill more froth, and covering the ſyrup with it; it 


will make the worſt ſugar as clear as any, and fit to preſene 


any | fruit. 
6 To preſerve Plumbs green. 


'F HE plumbs that will be greeneſt are the white plumbs that 
are ripe in wheat harveſt ; gather them about the middle i 
of July whilſt they are green; when gathered, lay them in 
Water twelve hours; then ſcald them in two ſeveral waters, let 
not the firſt be too hot, but the ſecond mult boil before you put 


the plumbs in; when they begin to ſhrivel, peel off the {kin as you 


do codlins, keep them whole, and let a third water be made hot, 
and when it boils, put in your plumbs, and give them two or three 


walms; then take them off the fire, and cover them cloſe for half 


quarter of an hour, till you perceive them to look greeniſh and ten- 
der; then take them out and weigh them with double refined ſugar, 
_ Equal weight; wet a quarter of a pound of your ſugar in four ſpoon- 
fuls of water, ſet it on the fire, and when it begins to boil, 


take it off, and put in your plumbs one by one, and ſtrew the 


reſt of your ſugar upon them, only ſaving a little to put in with 


your perfume, muſk or ambergreaſe, which muſt be put in a 


| little before they are done: let them boil ſoftly on a moderate 
fire half an hour or more, till they are green and the ſyrup 


thickiſh, put your plumbs in a pot or glaſſes ; let the ſyrup have 


two or three walms more, and put it to them; when they ate 
cold paper them up. 9 80 n 


Io preſerve black Pear-Plumbs, or any black Plumb. 


N T A ER E a pound of plumbs, give them a little ſlit in the ſeam; 
then take ſome of your worſt plumbs, and put them ina 
gallipot cloſe covered, and ſet them in a pot of boiling water, 
and as they yield liquor ſtill pour it out. To a pint of this li- 


quor, take a pound and a quarter of ſugar ; put them together, 
and give them a boil and a ſkim, after which take it off to cool 
2 little; then take your pound of plumbs, and as you put them 
in, give every one of them a prick or two with a needle, ſo ſet 
them again on a ſoft fire a pretty while; then take them ot, 
and ict them ſtand till the next day, that they may drink up the 


Once 
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once or twice, till you ſee the ſyrup grows thick, and the plumbs 
look of the right black, ſtill ſkimming them, and when they 
| vill endure a boil, give them two or three walms, and ſkim 
them well, and put them in your glaſſes. Be ſure you keep 
ſome of the ſyrup in a glaſs, that when your plumbs are ſettled 
and cold, you may cover them with it. The next day paper 
them up, and keep them for uſe, e 
To make white Jelly of Quinces. 
ARE your quinces, and cut them in halves; then core and 
parboil them; when they are ſoft, take them up and cruſh 
them through a ftrainer, but not too hard, only the clear juice, 
Take the weight of the juice in fine ſugar ; boil the ſugar candy 
high, and put in your juice and let it ſcald a while, but not 
| boil; if any froth ariſe, ſkim it off, and when you take it up, 
have ready a white preſerved quince cut in ſmall flices, laying 
them in the bottom of your glaſſes, and pour your jelly to 
them; it will candy on the top, and keep moiſt on the bottom 
Foar BME. 7 HET 355 DAE TS, Oe IC OY 


= 


| To make clear Cakes of the Jelly of any Fruit. 

10 half a pound of jelly, take {ix ounces of ſugar ; wet 
1 your ſugar with a little water, and boil it candy high; 
then put in your jelly; let it boil very faſt till it jelly; then put 
it into glaſſes, and when it is dried enough on one fide, turn it 
into glaſs. plates. Set them in a ſtove to dry leiſurely ; let 
your ſtove be hot againſt your cakes be turned. | 


To make clear Cakes of any Sort. 

AKE your gooſberries, or other fruit, and put them in 

an earthen pot ſtopt very cloſe, and put them in a kettle of 
water, and let them boil till they break; then take them out, 
and run them through a cloth; take the weight of the liquor 
in ſugar; boil the ſugar candy high; then put in your juice, 
and let it ſtand over a few embers to dry till it is thick like a 
jelly; if you fear it will change colour, put in three or four 
drops of juice of lemon; pour it out into clear cake glaſſes, 
and dry them with a little fire, N 5 FN 


Jo make brown Sugar. | 
a KE gum-arabick, and diflolve it in water till it is pretty 
thick; then take as much double refined ſugar finely ſifted 
2nd perfumed as will make the gum into a ſtiff paſte ; roll it out 
like jumbals, and ſet it in an oven exactly heated, that it may 
ale them and not boi}, for if it botls it is ſpoiled ; you may 
colour tome of them, WY 


N 3 To 
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To make Paſtils. 


__ AKE double mend ſugar beaten and ſifted as fine as flour) 
. perfume it with muſk and ambergreaſe; then have read 
ſteeped, ſome n r in orange dower- water, and with 

that make the ſugar into a ſtiff paſte; drop into ſome of it three 
or four drops of ail of mint, oil of cloves, oil of cinnamon, 
or what oil you like, and let ſome only have the perfume ; then 
roll them up jn your hand like little pellets, 406 ſquerne them 
flat with 1 ral. ' Dry them in the ſun. | | 


To fricaſce Almonds. 


T AEK E a pound of Jordan almonds, do not blanch them, or 
but one half of them : heat the white of an egg very well, 
and pour it on your almonds, and wet them all over; then take 
half a pound of double refined ſugar, and boil it to ſugar again; 
Put your almonds in, and ftir them till as much ſugar hangs on 
them as will; then ſet them on plates, and put them into the 
oven to dry after bread is drawn, and let them ſtay in all night, 
They will keep the year round if you hs them RI and ate a 
pretty ſweet· meat. 


4 


To make Orang Cakes. . 


85 Pane your oranges very thin, and take off the whits rink 
in quarters ; boil the white rinds very tender, and when they 
are enough, take them up, ſcrape the black off, and ſqueeze 
them between two trenchers ; beat them in a ſtone mortar to: 
fine pulp with a little ſugar ; pick the meat out of the oranges 
from the ſkins and ſeeds, and mix the pulp and meat together, 
and take the weight and half of ſugar ; boil the ſugar to a candy 
beight, and put in the oranges, ſtir them well together, and 
when it is cold drop them on a pye-plate, and ſet them in a ſtove, 
You may perfume them. To the rinds of fix oranges put the 
meat of nine lemons. Canes are made the ſame way, ow as 
many! rinds as meat, and twice the weight of ſugar. 


To make March- -pane unboiled, 


: Takz 2 pound of almonds, blanch them and beat them in 
roſe-water ; when they are finely beaten, put to them half 

2 pound of ſugar, beat and ſearced, and work it to a paſte; 
ſpread ſome on wafers, and dry it in an oven; when it is cold, 
have ready the white of an egg beaten with roſe- water, and 
double refined ſugar. Det it be as thick as butter, then 
draw your march-pane through it, and put it in the oven: it 
= + ice In a little reed then keep them for uſe. i 


— 


bd 
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If you have a mind to have your march-pane large, cut it 
hen it is rolled out by a pewter-plate, and edge it about the 
top like a tart, and bottom with wafer-paper, and ſet it in the _ 
oven, and ice it as aforeſaid : when the icing riſes, take it out, 
and ftrew coloured comfits on it, or ſerve ſweet-meats on it, 

4 Too preſerve Cherries. 

parc k and ſtone your cherries ; weigh them, and take their 
weight of ſingle refined ſugar beaten fine; mix three parts 
of the ſugar with juice of currants, put it in your preſetving- 
pan, giving it a boil and a ſkim, and then put in your cherries ; 
jet them boil very faſt, now and then ſtrewing in ſome of the 
ſugar that was left till all is in; ſkim it well, and when they are 
enough, which you may know by trying ſome in a ſpoon, and 
when it jellies, take it off, and fill your glaſſes, and when they 
a wr 
I Topreſerve Currants in Jelly. 

T* E your currants, ſtrip them, and put them in an earthen 
pot; tie them cloſe down, ſet them in a kettle of boilin 
water, and let them ſtand three hours, keeping the water boil- 
ing; then take a clean flaxen cloth, and ſtrain out the juice; 
when it has ſettled, take a pound of double refined ſugar, beaten 
and ſifted, and put to a pint of the clear juice; have in readineſs 
ſome whole currants ſtoned, and when the juice boils, put in 
your currants, and boil them till your ſyrup jellies, which you 
may know by taking up ſome in a ſpoon; then put it in your 
glaſſes. This way make jelly of currants, only leaving out the 
whole currants z when cold, paper them uß ß. 


” _ To preſerve Barberries, 

TEA the largeſt barberries you can get, and ſtone them; 
to every pound of barberries take three pounds of ſugar, 
and boil it till it is candy high; then put in the barberries, 
and let them boil till the ſugar boils over them all; then take 
them off, ſkim them, ſet them on again, and give them ano- 
ther boil, and put them in an earthen pan, cover them with 
paper, and ſet them by till the next day; then put them in pots, 
and pour the ſyrup over them; cover them with paper, and keep 
WW them in a ſtove. If the ſyrup grows thin you may make a little 
Jelly of pippins, and put them in when it is ready, and give 

, chem one walm, and pour them again into glaſſes, | 8 
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n Io preſerve whole Pippins. 

it Tax: Kentiſh pippins or apple-johns, pare them, an! lice 
if them into fair water; ſet them on a clear fire, and waen 
they are boiled to maſh, let the liquor run through a hair ſieve. 


N 4 Lot] 
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Boil as many apples thus, till you have the quantity of liquor 
„ou would have. To a pint of this liquor you muſt have x 
pound of double refined ſugar in great lumps, wet the lumps of 
ſugar with the pippin liquor, ſet it over a gentle fire, let it bol, 
and ſkim it well, and while you are making the jelly, you muſt 
have your whole pippins boiling at the ſame time; they muſt be 
the faireſt and beſt pippins you can get; ſcoop: out the cores, 
and pare them neatly, and put them into fair water as you do 
them; you muſt likewiſe make a ſyrup ready to put them into, 
the quantity as you think will boil them in clear; you muſt 
make that ſyrup with double refined ſugar and water; tie up 
your whole pippins in a plece of fine muſlin ſeverally, and when 
your ſugar and water boils put them in; let them boil very faſt, ſo 
faſt that the ſyrup always boils over them; ſometimes take them 
off, and then ſet them on again; let them boil till they are 
_ clear and tender; then take off the tiffany or muſlin they were 
tied up in, and put them into glaſſes that will hold but one in a 
_ glaſs; then ſee if your jelly of apple-johns be boiled to jelly 
enough; if it be, ſqueeze in the juice of two lemons, and put 
muſk and ambergreaſe in a rag, and let it have a boil, then ſtrain 
it through a. jelly-bag into the glaſſes your pippins were in; 
you mult be ſure to drain your pippins well from the ſyrup they 
were boiled in; before you put them in your glaſſes, you may 
if you pleaſe boil lemon-peel in little pieces in water till they 
are tender, and then boil them in the ſyrup your pippins were 
boiled in; then take them out, and lay them about the pippins 
before the jelly is put in; when they are cold, paper them up, 


£9 To make Pippin Jelly, ; 
FAKE fifteen pippins pared, cored and fliced, and put them 
L into a pint and a half of water, let them boil till 
they are tender, then put them in a ftrainer, and let the thin 
run from them as much as it will; to a pint of liquor take 
2 pound of double refined ſugar, wet your ſugar and boil it to 
ſugar again; then cut ſome chips of candied orange or lemon- 
peel, cut it as fine as threads, and put it into your ſugar, and 
then your liquor, and Jet it boil till it is a jelly, which will be 
quickly; you may perfume it. with ambergreaſe if you pleaſe; 
pour the jelly into ſhallow glaſſes ; when it is cold paper it up, 
and keep it in your ſtove. _ EY N 5 


To candy Angelica. 

T AK E angelica that is young, cut it in fit lengths, and boil 
it till it is pretty tender, keeping it cloſe covered; then take 

it up and peel off the ſtrings, then put it in again, and let it 
ſimmer and ſcald till it is very green; then take it up, dry it in 
a cloth, and weigh it, putting to every pound of angelica 2 
pound of double refined ſugar beaten and ſifted ; put your * 
5 . „%% „ „ gellca 
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ellca in an earthen pan, ſtrewy the ſugar over it, and let it ſtand 
wo days, then boil it till it looks very clear; put it in a cullender 
dry the ſyrup from it, and take a little double refined ſugar 
1 boil it to ſugar again; then throw in your angelica, and 
ne it out in a little time, and put it on glaſs plates; it will 
in a ſtove, or in an oven after pyes are drawn. 4 


To make Jelly of white Currants. 
AKE your largeſt currants, ſtrip them into a baſon; bruiſe 
and ſtrain them, and to every pint of juice a pound of dou- 
e refined ſugar ; juſt wet your ſugar with a little fair water, 
ſet it on a flow fire till it melts ; then make it boil, and at 
te ame time let your juice boil in another thing; ſkim them 
oth very well, and when they have boiled a pretty while, take 
f your ſugar, and ſtrain the juice into it through a muſlin 3 
en ſet it on the fire and let it boil; if you pleaſe you may 
one ome white currants and put them in, and let them bol 
Il they are clear; have a care you do not boi] them too high; 
t them ſtand a while, then put them in glaſſes.. 
If you would make clear cakes of white currants, boi] the 
ice juſt as this is; but this obſerve, that when you put your 
vice and ſugar together, they muſt ſtand but ſo long on the fire 
Il they are warm and well mixed, they muſt boil together; and 
then it is cold put it in flat glaſſes, and into your ſtove to dry 
em; turn them often. „ 1 
To make white Marmalade. 
Tx your quinces, ſcald them, pare them, and ſcrape the 
pulp clean from the cores, adding to every pound of pulp a 
ound of double refined ſugar ; put a little water to your ſugar 
ddillolve it, and boil it candy high; then put in the quince 
up, and ſet it on the fire till it comes to a body; let it boil very 
it; when it is enough put it in gallipots. 5 8 


To make red Quince Marmalade. 
ARE, core, and quarter your quinces, then weigh them, 
and to a pound of quince allow a pound of ſingle refined 
ger beaten ſmall, and to every pound of quince a pint of li- 
wr; make your liquor thus; put your parings and cores, and 
ee or four quinces Cut in pieces, into a large ſkillet, with 
er proportionable to the quantity of quinces you do; cover 
nd ſet ĩt over the fire, and let it boil two or three hours; then 
min a quart of barberries, and let them boil an hour, and 
n al out; then put your quince, and liquor, and a quarter 
hour ſugar, into a ſkillet or large preſerving-pan, and let 
en doil together over a gentle fire; cover it cloſe, and take 
Fit does not burn; firew in the reſt of your ſugar by gee; 
FT 


4 rr ͤͤͤ... ͤ—¼. 


= 


386 The ComPLETE HovusEwlrn. 

and ftir it often from the bottom, but do not break the guing 
till it is near enough; then break it in Jumps as ſmall ag 30 
like it; when it is of a good colour and very tender, try fon, 
in a ſpoon ; if it jellies it is enough, then take it off, and jy 
it in gallipots; when it is cold paper it up. 15 


To make Marmalade of Cherries. 


T AKE four pounds of cherries, ſtone them and put them 


a preferving-pan, with a quart of juice or currants; { 
them on a charcoal fire, and let the fire draw away moſt of the 


juice; break or maſh them, and boil three pounds of {, 


candy high, and put the cherries to it, and ſet it on the fn 
again, and boil it till it comes to a body; ſo put it in glaſky 


To make a Paſte of green Pippins. = 


| T Ak E pippins, ſcald them, and peel them till they are green 


when you have peeled them, have freſh warm water ren 


to put them into, and cover them cloſe, and keep them warm ti 
they are very green; then take the pulp of them, but none ofth 


core, and beat it in a mortar, and paſs it through a cullende 


and to a pound of the pulp put a pound and an ounce of do 


ble refined fugar ; boil-your ſugar till it will ball between you 
fingers, put in your pulp, and take it off the fire to mix it wel 


together; ſet it on the fire again, and boil it till it is enouy 


which you may know by dropping a little on a plate, and the 


put it in what form you pleaſe ; duſt it with ſugar, and ſet it 


the ſtove to dry; turn it, and duſt the other fide. 


7 To make white Quince Paſte. 

| Scerp the quinces tender to the core, pare them, and (cri 
\ the pulp clean from the core; beat it in a mortar, and pul 
it through a cullender; take to a pound of pulp a pound 4 
two ounces of ſugar ; boil the ſugar till it is candy high, the 
put in your pulp; ſtir it about conſtantly till you fee it co 


clear from the bottom of the preſerving-pan, then take it ( 
and lay it on plates pretty thin; you may cut it in what ſs 


you pleaſe, or make quince chips of it; you muſt duſt it . 
ſugar when you put it into the ſtove, and turn it on papers 
fieve, and duft the other fide; when they are dry put them 
boxes, with papers between; you may make red quince fe 


the fame way as this, only colour the quince with cochineal 


. To dry Pears or Apples. 

F Ak E poppering pears, and thruſt a picked flick into 
head of them beyond the core; then ſcald them, a 

_ too tender, and pare them the long way; put them in . 


9 
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{take the weight of them in ſugar; clarify it with water, a 
at of water to a pound of ſugar ; ſtrain the ſyrup, and put 
the pears ; ſet them on the fire and boil them pretty faſt for 
r an hour; cover them with paper, and ſet them by till the 
xt day; then boil them again, and ſet them by till the next 
zy; then take them out of the ſyrup, and boil it till it is thicx 
1d ropy ; then put the ſyrup to them; if it will not cover them, 
id fome ſugar to them; ſet them over the fire and let them boil 
then cover them with paper and ſet them in a ſtove twenty= 
ur hours; then lay them on plates, duſt them with ſugar, 
{ ſet them in your ſtove to dry; when one ſide is dry, lay 
em on papers, turn them, and duſt the other fide with ſugar ; 
uceze the pears flat by degrees; if it is apples, ſqueeze the 
je to the ſtalk; when then they are quite dry put them in 


pres, with papers between. 


To dry Pears or Pippins without Sugar. 
AE E your pears or apples, wipe them clean, and take 4 
bodkin and run it in at the head and out at the ſtalk ; put 
em in a flat earthen pot and bake them, but not too much; 
bu muſt put a quart of ſtrong new ale to half a peck of pears, 
white paper over the pot, that they may not be ſcorched in 
king ; and when they are baked let them ſtand to be cold, and 


eye to the ſtalk; lay them on ſieves with wide holes to dry, 
her in a ſtove or an oven that is not too hot. 35 


To candy any Sort of Flowers. 


AKE your flowers, and pick them from the white part; 
then take fine ſugar and boil it candy high, boil as much 
you think will receive the quantity of flowers you do, then 
tin the flowers, and ſtir them about till you perceive the ſu- 
to candy well about them; then take them off from the fire, 
keep them ſtirring till they are cold in the pan you candied 
em in; then ſift the looſe ſugar from them, and keep them 
boxes very dry. | | - | "5 | 1 


To candy Orange - F lowers. 


Kk half a pound of double refined ſugar, finely beaten, 
wet it with orange-flower- water, and boil it candy high; 
put in a handful of orange-flowers, keeping it ſtirring, 
let it not boil ; when the ſugar candies about them, take it 
e fire; drop it on a plate, and ſet it by till it is cold. 


To 


e them out to drain; ſqueeze the pears flat, and the apples 
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we 


| To make Syrup of any Flowers. 
Crir your flowers, and take their weight in ſugar; th, 
E take a gallipot, and put a row of flowers and a ſtrewing f 
ſugar, till the pot is full; then put in two or three ſpoonfulss 
the fame ſyrup. or ſtilled water; tie a cloth on the top of thi 
pot, put a tile on that, ſet your gallipot in a keitle of wr 
over a gentle fire, and let it infuſe till the ſtrength is out of tþ 
flowers, which will be in four or five hours; then ſtrain it the 
a flannel, and when it is cold bottle it up. Wc, 


. To candy any Sort of Fruit. 

Aren preſerved your fruit, dip them fudderl 

into warm water, to take off the ſyrup; then ſift on then 
double refined ſugar till they look white; then ſet them on; 
ſieve in a warm oven, taking them out to turn two or thre 
times; let them not be cold till they be dry, and they will lo 
clear as diamonds ; ſo keep them dry. kT" IO EO 


Another Way to preſerve Oranges 


T AKE rizht Seville oranges, the thickeſt rind you can pt 
_*» lay them in water, changing the water twice a day for tu 
days, then rub them well with ſalt, waſh them well afterwany 
and put them in water, changing the water twice a day iq 
two days more; then put them in a large pot of water to bol 
having another pot of boiling water ready to throw them int 
as the other grows bitter; change them often till they are tel 
der; then take them up in a linen cloth, and a woollen overil 
to keep them hot; take out one at a time, and make alittle ho 
at the top, and pick out the ſeeds, but do not break the meat 
| Pare them as thin as you can with a ſharp penknife ; take to 
pound of oranges before they are opened, a pound of doub 
refined ſugar, and a pint of fair water, boil it and ſkim it, 
let it be ready when you pare them, to throw them into; wit 
they are all pared, ſet them on the fire, cover them cloſe, al 
keep them boiling as faſt as they can boil, till they look clear 
then take them up into a deep gallipot, with the holes upwWal 

fill them with ſyrup, and when they are almoſt cold, pour the 
of the ſyrup over them; let them ſtand a fortnight or three ve 
in that ſyrup; then make a jelly of pippins, and when it is almo 
ready, take your oranges out of the gallipot, pour all the fit 
out of them, put them into the jelly, and let them have a V0 
or twp; then put them into your glaſſes, and when they A 
near cold fill them with jelly ; the next day paper them, 


———— — —— — —— — — 


To preſerve Gooſberries in Hops. 


e ſeeds clean with a bodkin, but do not break them; then take 
e long thorns, ſcrape them, and put them on your gooſberries, 
ting the leaf of the one to the cut of the other, and ſo till 


om the water; be ſure they boil not in the greening, for if 


ning make a ſyrup for them. Take whole green gooſberries 
boil them in water till they all break, then ſtrain the water 


ta pound and a half of double refined ſugar ; put the ſugar and 
een, then take them up and lay them upon pye-plates, and 


(when the fyrup is cold pour 1t on them; cover them with. 
Peer, and keep them in a ſtove, „%%%  S orgo 


To preſerve Gooſberries whole without ſtoning. 


AKE the Jargeſt preſerving gooſberries, and pick off the 
black eye, but not the ſtalk, then ſet them over the fire 

a pot of water to ſcald, cover them very cloſe, and let 
em ſcald, but not boil or break, and when they are ten- 
take them up into cold water; then take a pound and 


half of double refined ſugar to a pound of gooſberries, 
ay the ſugar with water, a pint to a pound of ſugar; when 
*lyrup is cold, put your gooſberries ſingle into your pre- 
lng-pan, put the ſyrup to them, ſet them on a gentle fire, 
let them boil, but not too faſt, leſt they break; when they 


e boiled, and you perceive the ſugar has entered them, take 
em off, cover them with white paper, and ſet them by till 
next day; then take them out of the ſyrup, and boil the 


up till it begins to be ropy, ſkim it and put it to them again, 
{et them on a gentle fire, and let them preſerve Benny till 
| perceive the ſyrup will rope; then take them off, 

en by till they are cold, covering them with paper; then 
ll fome gooſberries in fair water, and when the liquor is {ſtrong 


Wh ſtrain it out, let it ſtand to ſettle, and to every pint take 
und of double refined ſugar, make a jelly of it, and put the 


worries in glaſſes ; when they are cold cover them with the 
the next day paper them; wet, and then half dry the“ 
fer that goes in the inſide, it cloſes down better; and then 
on the other papers, and put them in your ſtove. T 

TEE. 7 To 
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Ak k the largeſt Dutch gooſberries, and with a knife cut 
them acroſs at the head and half way down, picking out 


ur thorn is full; then put them into a new pipkin with a cloſe 
„cover them with water, and let them ſtand ſcalding till they 
e green; then take them up, and lay them upon a ſieve to drain 


ey have but one walm they are ſpoiled ; and while they are 


rough a fieve, and weigh your hops, and to a pound of hops 
ps into the liquor, and boil them open till they are clear and 


il your ſyrup longer; lay your hops in a pretty deep gallipot, 


and ſet. 


** 
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To make Conſerve of red Roſes, or any other Flow 
FAKE roſe-buds, pick them, and cut off the white part j 
2. the red; put the red flowers into a fieve and ſift then 
take out the ſeeds; then weigh them, and to every Pound 
flowers take two pounds and an half of: Joaf fugar ; beat 
flowers pretty fine in a ſtone mortar, then by degrees put 
ſugar to them, and beat it very well till it is well incorgory 
together; then put it into gallipots, and tie it over with pax 
and over that leather; it will keep for ſeven years. 
1 Toe pls. 
T4 K E to a quart of water a pound of double refined ſy 
beaten fine, boil and ſkim it, and put into it a pound 
the largeſt and cleareſt pippins, pared, cut in halves, and con 
let them boil, covered with a continual froth, till they he 
tender and clear as you would have them; then put in the ji 


of two lemons, and a little peel cut like threads; let them h 


five or fix walms after the lemon is in, then put them in a d 
diſh or falver you ſerve them in; they ſhould be done two ho 
 —_—_—_— 7 Oo 
I1ꝙ0ͤ0j dry Plumbs or Apricots. | 
Fart your plumbs or apricots and weigh them, and 
 ®. every pound of fruit allow a pound of double refined (uy 


then ſcald your plumbs, ſtone them, and take off the { 


laying your plumbs on a dry cloth; then juſt wet your ſug 
ſet it over the fire, and keep it ſtirring all one way til] it b 
to ſugar again; take that ſugar, laying ſome at the bottom 


your preſerving-pan, and your plumbs on it; ſtrew the rel 


the ſugar on the plumbs, and let it ſtand till it is melted; ti 
heat it ſcalding hot twice a day, but let it not boil ; when 
ſyrup is very thick, and candies about the pan, then take tis 
out of the ſyrup, lay them on glaſſes to dry, and keep the 
continually warm, ſifting a little ſugar over them till they 
_ almoſt dry; wet the ſtones in the ſyrup, and dry them with 


gear, and put them at one end of the plumb, and when | 


are thorough dry, keep them in boxes, with papers between. 


To make Sugar of Roſes. 

C L1P off all the whites from the red roſe-buds, and dry the 
in the ſun; to an ounce of that finely powdered, you 
| have one pound of loaf ſugar; wet the fugar with roſe-W1 
(but if in the ſeaſon, juice of roſes) boil it to a candy helg 

then put in your powder of roſes, and the juice of a lem? 
| mix it well together; then pour it on apye-plate, and cut it l 
lozenges, or what form you pleaſe, 1 
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To preſerve ſmall Cucumbers green. 


AKE ſmall cucumbers, boil them, but not very tender; 
when you take them out of the water, make a hole thro 
ery one with a large needle; then pare and weigh them, and 
every pound allow a pound of ſugar, which make into ſyrup, 
ith a pint of water to every pound of ſugar; you muſt green them 
fore you put them into the ſugar; then let them boil, keepi 
hem cloſe covered; then put them by, and for three or four 
ys boil them a little every day; put into the ſyrup the peel 
a freſh lemon; then make a freſh ſyrup with double refined 
uzar, you muſt have three quarters of a pound to a pound of 
Eucumbers, and a quarter of a pint of fair water, the juice of a 
mon, and a little ambergreaſe boiled in it; ſo do them for 
be; paper them when cold, FF El nu 


To preferve Mulberries whole. 

gr ſome mulberries over the fire in a ſkillet, and draw from 
0 them a pint of juice, when it is ſtrained; then take three 
pounds of ſugar beaten very fine, wet the ſugar with the pint of 
uice ; boil up your ſugar and ſkim it, and put in two pounds 
f ripe mulberries, letting them ſtand in the ſyrup till they are 
thoroughly warm; then ſet them on the fire, and ler nem boil 
very gently ; do them but half enough, ſo put them by in the 
ſyrup till next day; then boil them gently again, and when the 
ſjrup is pretty thick, and will ſtand in a round drop when it is 
cold, they are enough; put all together in a gallipot for uſe. 


To make Roſe Drops. 


Tur roſes and ſugar muſt be beat ſeparately into a very fine 
* powder, and both ſifted; to a pound of ſugar an ounce of 
kd roſes.z they, muſt be mixed together, and then wet with as 
much juice of lemon as will make it into a ſtiff paite ; ſet it on 
lo fire in a ſilver porringer, and ſtir it well, and when it is 
ſalding hot quite through, take it off, and drop it on a paper; 
kt them near the fire, the next day they will come off, 


To candy Flowers. 
Garn E R your flowers when dry, cut off the leaves as far as 
the colour is good; according to your quantity, take of 
buble refined ſugar, and wet it with fair water, and boil it to a 
andy height; then put in your flowers, of what ſort you pleafe, 
% primroſes, violets, cowſlips, or borage with a ſpoon; take 
em out as quick as you can, with as little of the ſyrup as 
0 e be, and lay them in a diſh over a gentle fire, and with a 
. WT knife ſpread them, that the ſyrup may run from them; then 
change them upon another warm diſh, and when they — 22 a 
| 2 | rom 
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from the ſyrup, have ready ſome double refined ſugar beaten yy 
| ſifted, and ſtrew ſome on your flowers; then take the floye, 
in your hand, and rub them gently in the hollow of your han 
and that will open the leaves, a ſtander-by ſtrewing more fugy 
into your hand, as you ſee convenient; ſo do till they are thy. 
roughly opened and dry; then put your flowers into a dry ſen 
and ſift all the ſugar clean from them; they muſt be kept in | 
dry place; roſemary- flowers muſt be put whole into your ſyrup; 
young mint-Jeaves you muſt open with your fingers, but {| 


bloſſoms rub with your hand as directed. 


To make Cakes of Flowers. 
Bir double refined ſugar candy high, and then ſtrey i 
= your flowers, and let them boil once up, then with ya 
hand lightly ſtrew in a little double refined ſugar fifted, and then 
as quick as may be put it into your little pans, made of car 
and pricked full of holes at bottom; you may ſet the pans on 
pillow, or cuſhion ; when they are cold, take them out, 

| To make Wormwood Cakes. 
AKE one pound of double refined ſugar fifted, mix it wi 
the whites of three or four eggs well beat; into this dro 
as much chymical oil of wormwood as you pleaſe, ſo dr 
them on paper; you may have ſome white and ſome marble 
with ſpecks of colours with the point of a pin; keep your ce 
lours ſeverally in little gallipots ; for red, take a drachm of c 
chineal, a little cream of tartar, as much of allum, tie them i 
ſeverally in little bits of fine cloth, and put them to ſteep in ont 
glaſs of water two or three hours; when you uſe the cojour 
preſs the bags in the water, and mix ſome of it with a littleo 
the white of egg and ſugar. Saffron colours yellow, and mul 

be tied in a cloth, as the red, and put in water. Powder blu 
mixed with the ſaffron- water, makes a green: for blue, m 
ſome dry powder blue with ſome water. 


. candy Or ange-F lowers. 

AKE orange-flowers that are ſtiff and freſh picked; bo 
= them in a good quantity of ſpring- water in a preſerving 
pan; when they are tender, take them out, drain them in 2 eve 
and lay them between two napkins till they be very dry; tall 
the weight of your flowers in double refined ſugar, if you ban 
a Pound, take half a pint of water and boil with the ſugar til! 
will ſtand in a drop, then take it off the fire, and when it! 
almoſt cold put it to the flowers, which muſt be in a ſilver ba 
ſon; ſhake them very well together, and ſet them in a ſtove 0 
in the ſun, and as they begin to candy, take them out, and pu 
them on glaſſes to dry, keeping them turning till they are 11 
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A fine Way to preſerve Raſpberries. 


T4 KE the juice of red and white raſpberries and codlin jelly; 
to a pint and a half, two pounds of double refined ſugar; 


large picked raſpberries ; let them boi] very faſt, till they jelly 
and are clear; do not take them off the fire, that will make 


train the ſeeds from the jelly, and put it to them; and when 


* 


lirſt wet the papers, and dry them in a cloth. ; 


To make a ſtrong Apple Jelly. 


and let it boil half an hour longer ; then run it through a jelly- 


” T0 preſerve Raſpberries whole. 
T AKE the full weight of your raſpberries in double refined 


them; ſet them on a ſlaw fire, till there is ſome ſyrup in the 
bottom of the pan; then ſet them on a quick fire, till all the ſu- 


dem, take them up, and put them in glaſſes, 


boi AKE the whites of four eggs, the yolks of ten, beat them 
ng a quarter of an hour with four ſpoonfuls of orange-flower- 
ne ater ; add to it one pound of loaf fugar beaten and ſifted ; then 
au beat them together an hour longer; then ſtir in half a pound of 
e four, and the peel of a lemon gratcd ; mix it well together, 
li ten butter the pans and fill them, ſearce ſome ſugar over 
t bem as you put them into the oven; when they are riſen in 


ehen the oven is pretty cool, put them in again on ſieves, and 


in them ſtand till they are dry, and will ſnap in breaking. 


boil and ſkim it, and then put in three quarters of a pound of 


them hard; a quarter of an hour will do them when they be- 
zin to boil: then put your raſpberries in the glaſs firſt, and 


they begin to cool, ſtir them gently, that they may not all lie on 
the top of the glaſs; and when cold, lay papers cloſe on them; 


L* your water boil in the pan you make it in, and when -- 
the apples are pared and quartered, put them into your 
boiling water; let there be no more water than will juſt cover 
them, and let them boil as faſt as poſſible; and when the 
apples are all to pieces, put in about a quart of water more, 


bag, and uſe it as occaſion for any ſort of ſweet meat; in the 
ſummer codlins are beſt, in the winter golden rennets or winter 


ſugar, beaten and ſifted; lay your raſpberries ſingle in the 
bottom of your preſerving-pan, and put all your ſugar over 


gar be thoroughly melted ; give them two or three walms, ſkim 


— no ns re PR a 


tte oven, take them out, and lay them on a clean cloth; and 
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FAE E a pound of chocolate finely grated, and a pound and: 
| * half of the beſt ſugar finely Lifted ; then ſoak gum-dragan 
in orange-flower-water, and work them into. what form you 

_ pleaſe; the paſte muſt be ſtiff; dry them in a ſtove. 


4 AKE a pound and a quarter of double refined ſugar beatal 


very well, and mix it well with your ſugar and lemon-yee; 
beat them together an hour and a quarter, then make it up i 


do not take them off the papers till cold. 


With a great deal of water till they are tender; they muſt be tied 
in a cloth, and kept under water, the water mult boil before you 


dineſs apple-water made of john- apples; take to every pint ol 
that water a pound of ſugar ; then take a third part of the ſugat 
and put to the water; boil it a while, and ſet it by to cool; the 
cut a little hole in the bottom of your orange, pick out all the 
ſeeds, and fill them up with what ſugar 1s left; prick yout 
oranges all over with a bodkin, then put them into your ſyrup 
boiling them ſo faſt that the ſyrup may cover them, then put! 
your ſugar that is left: when the ſyrup will jelly, and the orange 
look clear, they are enough; then glaſs them with the holes up 


Bren your almonds in hot water, and throw them int 
ſearced, beat them together till they come to a paſte; mal 
of egg and ſugar; bake them on paper; if you pleaſe you ma 


rhrow your almonds into orange- flower - water, inſtead of co 


To make Chocolate Almonds. 


To make Lemon Puffs. 


and ſifted, and grate the rinds of two lemons, and mix wel 
with the ſugar ; then beat the whites' of three new. laid egg 


what form you pleaſe; be quick to ſet them in a moderate oven; 


To preſerve Oranges whole. 


T AKE the beſt and largeſt Seville oranges, water them three 
* days, ſhifting them twice a day, boiling them in a coppe 


put them in; then take to every pound of orange, a pound and; 
half of double refined ſugar, beaten and lifted ; hen have in re 


=> 


permoſt, and pour the ſyrup upon them, 
Io make Almond Loaves. 


cold; then take their weight in double refined ſugar finel) 


them up into little loaves, and ice them over with ſome whith 


9 
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To make Lemon Biker. 4 line 15 


Ak E fix yellow rinds well beat, with a pound of double 
refined ſugar, and whites of jour eggs, | till come toa paſte ; 
lay them on wafer paper, ſo bake them on tins. 


To make Orange Chips criſp. 


ARE your oranges very thin, leaving as little white on the 

peel as poſſible ; throw the rinds into fair water as you pare 
them off, then boil them therein very faſt till they are tender, 
fill filling up the pan with boiling water as it waſtes away; then 
make a thin ſyrup with part of the water they were boiled in, 
and put the rinds therein, and juſt let them boil ;- then take 
them off, and let them lie in the ſyrup three or four days; 
then boil them again, till you find the ſyrup begins to draw 
between your fingers ; then take them off from the fire, and 
let them drain through a cullender; take out but a ſew at a 
time, becauſe, if they cool too faſt, it will be difficult to get 
the ſyrup from them, which mutt be done by paſſing every 
piece of peel through your fingers, and laying them ſingle on 
a ſieve, with the rind uppermoſt the ſieves may be ſet in a ſtove, 
or before the fire; but in ſummer the ſun is hot enough to dry 
them; three pounds of ſugar will make # 1yrup'to 0 the peels of 
wenty— -five oranges. 


5. 1 


T6 make 21 of Orange. Peel. 


T* every pint of the water, in which the orange- WE were 

ſteeped, put a pound of 'fugar ; boil it, and when it has 
boiled a little ſqueeze in ſome juice of lemon, making it more 
or leſs ſharp to your taſte, filter the Jemon-juice through cap- 
paper ; as it boils ſkim it clear; ; when boiled enough to keep, 
take it off the fire, and when cold bottle it; when your orange- 
peels are dried on one ſide, turn the other, and do fo till they are 
criſp; bruſh the ſugar from them, then take a cloth dipped in 
varm water and wipe off all that remains of ſugar on the rind 
ide; then lay them on the ſieve again, and in an | hour they will 
1 de enough to put into your boxes to keep. 


J 1 To make Orange Marmalade. 


8 Take a pound of the beſt Seville oranges, pare off all th 
yellow rind very thin, quarter the peel, put them in water, 
cover them down cloſe, and fhift the water ſix or ſeven times 
8 it boils, to take the bitterneſs gut, and that they may look 
dear and be tender; then take them out, dry them in a clott, 
ke out all the ſtrings, and cut them thin as palates z : then ke 
ipound of double refined ſugar beaten, and boil it with a little 
| . water 


— 
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water to a candy height; ſkim. it clean and put in your pech; 
let them boil near half an hour; have in readineſs your orange. 
meat all picked from the ſkins and ſeeds, and the juice of tun 
large lemons, and put it into the peels, boiling all togethy 
2 * of an hour longer; ſo glaſs it up, and paper it whey 
R 0 VVV | 


To make Orange Cakes; 
7 Cor your oranges, pick out all their meat and juice fie 

from the ſtrings and ſeeds, and ſet it by; then boil it, an 
ſhift the water till your peels are tender; dry them in a clot, 
mince them ſmall, and put them to the juice; to a pound d 
that, weigh a pound and a half of double refined ſugar; dip you 
jumps of ſugar in water, and boil it to a candy height ; take 
off the fire, and put in your juice and peel; (tir it well, ant 
when it is almoſt cold put it in a baſon, and ſet it in a ſtoie; 
then lay it thin on earthen plates to dry, and as it candies faſhion 
Jt with your knife; and as they dry lay them on glaſs; when 


* 


pour plate is empty, put more out of your baſon. 


To make Lemon Cakes. 


E off the yellow rind of your lemon, and ſqueeze 
— your juice to that peel; take two apples to every lemon, 
| pare and core them, and boil them clear, then put them to your 
lemon; to a pound of this put two pounds of double refined ſi- 


: 


gar, then order it as the orange. 


5 To candy Orange- Flowers. 
5 T Ak E orange-flowers that are ſtiff and freſh, boil them in 
good quantity of ſpring-water in a preſerving-pan, anc 

- when they are tender take them up. drain them through a fieve 
and dry them between napkins every day; take their weight in 
double refined ſugar, and to a pound put half a pint of water 
boil it till it ſtands in a thick drop, and when it is almoſt col 
put it to your flowers in a filver or china baſon; ſhake them 
well together, and ſet them in a ſtove, or in the ſun, and whe 
they begin to candy take them out, and lay them on glaſſes tt 
2275 ſift ſugar On them, and turn them every day till they ary 
criſp. „„ 5 | | 1 


s = 


To make clear Candy. 
FaAxx fix ounces of water, and four ounces of fine ſug! 
1 ſearced; ſet it on a flow fire to melt without ſtirring, let! 
boil till it comes to a ſtrong candy; then have ready your P44 

or fruit ſcalded hot in the ſyrup they were kept in, drain then 
very well from it, and put them into your candy, wo 


. * 


rr 
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muſt rub on the ſides of your baſon with the back of your ſpoon, 
(till you ſee the candy pretty white; take out the fruit with a 
fork, touch it not with your fingers; if right, the candy will 
ſhine on your fruit, and dry in three or four hours in an indif- 


os * 


ferent hot ſtove; lay your fruit on ſieves. 
To keep Fruit in Syrup to candy. 
r you candy orange or lemon-peels, you muſt firſt rub them 
with ſalt, then cut in what faſhion you pleaſe, and keep them 
in water two days, then boil them tender, ſhifting the water 
you boil them in two or three times; you muſt have a ſyrup 
ready, a pint of water to a pound of ſugar,. ſcald your peels in 
it till they look clear. Fruit is done the ſame way, but not 
boiled till you put them in your ſyrup; you muſt heat your ſy- 
up once a week, taking out your fruit, and put them in again 
while the ſyrup is hot; the ſyrup will keep all the year, 


To dry Apricots like Prunello's. 
* Kk E a pound of apricots, being cut in halves or quarters, 
* let them boil till they be very tender in a thin ſyrup; let 
chem ſtand a day or two in the ſtove ; then take them out of the 
WT ſyrup, and lay them drying till they be as dry as prunello's, 
| then box them; you may make your ſyrup red with the juice of | 
red plumbs; if you pleaſe you may pare them. 1 55 


Io preſerve green Cucumbers. 
AK E gerkins, rub them clean, and green them in hot 
water; then take their weight in double refined ſugar, boil 
it to a thick ſyrup with a quarter of a pint of ſpring-water to 
every pound of ſugar ; then put in your cucumbers and ſet them 


over the fire, but not to boil faſt, ſo do two or three days; the 
aſt day boil them till they are tender and clear, fo glaſs them up. 


To make clear Cakes of Gooſberries. 


P AK E your white Dutch gooſberries when they are thorough 
a * ripe, break them with your fingers, and ſqueeze out all 
me pulp into a fine piece of cambric or thick muſlin, to run 
through clear; then weigh the juice and ſugar one againſt the 
other; then boi} the Juice a little while; then put in your ſu- 

gar and let it diſſolve, but not boil; ſkim it and put it into 
glaſſes, and ſtove it in a warm ſtove, 5 8 


| 91 Another 


5% 7% CohbfETI kHovskWirz. 


Another Way to make Orange Marmalade. 
As your oranges, cut out all the meat, boil the ring 
very tender, and cut them very fine; then take three pound 
of double refined ſugar, and a pint of water, boil. and ſkim It 
and then put in a pound of rind; boil very faſt till the ſugar i 
very thick, then put in the meat of your oranges, the ſeeds and 
ſkins being picked out, and a pint of very ſtrong pippin jelly; 
boil All together very faſt half an hour, then put it in flat pots c 


* 


glaſſes ; when it is cold paper it up. 


5 To preſerve Cherries 
6 THER your cherries of a bright red, not too ripe, weigh 
E them, and to every pound of cherries put three quartets of 
a pound of double refined ſugar beaten fine; ſtone them, and 
ftrew ſome ſugar on them as you ſtone them; to keep their co- 
Jour, wet your ſugar with fair water, near half a pint, and boll 
and ſkim it, then put in three ſmall ſpoonfuls of the juice of 
currants that was infuſed with a little water; give it another boil 
and ſkim, and put in your cherries; boil them till they are 
tender, then pour them into a china baſon; cover them with 
paper, and ſet them by twenty-four hours; then put them in 
your preſerving- pan, and boil them till they look clear; put them 
in your glaſs clear from the ſyrup, and put the ſyrup on them 
trained through muſlin. VV 
To preſerve green Apricots. 

REF ORE the ſtones are hard, wet them and Jay them in a 
= coarſe cloth, and put to them two or three handfuls of falt, 
rubbing them till the roughneſs is off ; then put them in ſcalding 
water, and ſet them over the fire till almoſt boiled; then ſet them 
off till almoſt cold; do this two or three times; after this let 
them be cloſe covered, and when they look green, let them boil 
till they begin to be tender; weigh them, and take their welght 

of double refined fugar, to a pound of ſugar half a pint of wa- 
ter; make the {yrup, and when almoſt cold put in your apri- 
cots, boil them weil till clear; warm the ſyrup two or three 
times till thick, or put them in cold jelly, or dry them as you 
„„ | Ts 
To preſerve Apricots that are ripe. 


ATHER your apricots about half ripe, before they look tos 

EY yellow; weigh them, and to every pound put three quar- 
ters of a pound of treble refined ſugar finely beaten and ſifted; 
then pare them, and cut them in the parting to take out the 
Ronc ; then make a fine {yrup of the ſugar, keeping a little 2 
2 
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» ſtrew on them whilſt they are boiling; and after they are 
Poiled a little; take them out of the pan and put them in a ba- 
on; cover them cloſe with paper, and let them ſtand twenty 
dur hours; be careful not to break them in taking them out; 
the next day boil them up for good; put them into your glaſſes 
ith care; ſtrain your ſyrup over them through muſlin, 
To candy Orange Chips. 
pink your oranges, and ſoak the peelings in water two days, 
ſhifting the water twice; but if you love them bitter, ſoak 
hem not; tie your peels up in a cloth, and when your water boils 
put them in, and let them boil till they are tender; then take 
what double refined ſugar will do, break it ſmall, wet it with a 
little water, and let it boil till it is near candy high; then cut 
hour peels of what lengths you pleaſe, and put them into the ſy- 
rup; ſet them on the fire, and Jet them heat well through ; 
then let them ſtand a while; heat them twice a day, but not 
boil; let them be ſo done till they begin to candy; then take 
them out, and put them on plates to dry, and when dry keep 
them near the fire. CV . 2 


To candy Orange-Flowers. 
IRST pick your orange-flowers, and boil them quick in 
fair water till they are very tender; then drain them thro” 
2 hair ſieye very clean from the water; to a pound of double 
rehned ſugar take half a pint of fair water, and as much orange- 
lower-water, and boil it up to a thick ſyrup; then pour it out 
into broad flat glaſſes, and let the ſyrup ſtand in the glaſſes about 
an inch thick; when it is near cold, drop in your flowers, as 
many as you think convenient, and ſet your glaſſes in a ſtove 
with a moderate heat, for the flower they candy, the finer the 
rock will de; when you fee it is well candied top and bottom, 
and that it glitters, break the candy at top in as great lakes as 
jou can, and Jay the biggeſt piece at the bottom on glaſs plates, 
end pick out the reſt, piling it up with the flowers to what ſize 
jou pleaſe ; after that it wil} preſently be dry in a ſtove, 


To ſcald Fruit for preſent Uſe. 


Por your fruit into boiling water, as much as will almoſt cover 

them, ſer them over a ſlow fire, keep it in a ſcald til] tender, 
turning the fruit where the water does not cover; when tender, 
lay paper cloſe on it, let it ſtand till cold; to a pound of fruit 
Put half a pouud of ſugar ; let it boil, but not faſt, till it lonks © 
Clear; all fruit are done whole but pippins, and they in halves, 
With orange or lemon- peel, and juice 0; lemon; cut vcur peel 
tety thin, like threads, and ſtrew them on your pipp ins. 


04 To 
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To make Marmalade of Apricots. 
G A THER your apricots juſt turned from the green, of ay 
2 pale yellow, pare them thin and weigh them, three qual 
ters of a pound of double refined ſugar to a pound of apricots; 
then cut them in halves, take out the ſtones, and ſlice then 
thin; beat your ſugar, and put it in your preſerving-pan wit 
your ſliced apricots, and three or four ſpoonfuls of water; bol 
and ſkim them, and when they are tender put them in glaſſes, 


880 To make a Gooſberry Gam. 


| Gra your gooſberries full ripe, but green, top an 
tail them, and weigh them, a pound of fruit to three qua: 
ters of a pound of double refined ſugar, and half a pint of wa. 
ter; boil them till cleat and tender, then put it in pots, 
To keep Orange-Flowers in Syrup. 
P. CK off the leaves, and throw them in water boiling on 
the fire, and ſqueeze into it the juice of two or three lemons; 
Jet them boil half a quarter of an hour, and then throw then 
Into cold water; then lay them on cloths to drain wel] ; then 
beat and ſift ſome double refined ſugar, lay ſome on the botton 
of a pallipot, and then a layer of flowers, and then more ſu 
gar, till all is in; when the ſugar melts put in more, till there 
is a pretty deal of ſyrup, ſo paper them up for uſe; you m 
put them in jelly, or what you pleaſe. . 


To make white Quince Marmalade. 

cc Al p your quinces tender, take off the ſkin, and pulp the 
F from the core very fine, and to every pound of quince hay 
a pound and a half of double refined ſugar in lumps, and hall 
a pint of water; dip your fugar in the water, and boil anc 
ſkim it till it is a thick ſyrup; then put in your quince, bol 
and ſkim it on a quick fue a quarter of an hour, ſo put it! 
your pots. VVV . 


To make red Quince Marmalade. 


: P ARE and core a pound of quince, beat the parings and col 
and ſome of your worſt quinces, and ſtrain out the juice; & 
every pound of quince take ten or twelve ſpoonfuls of thi 
juice and three quarters of a pound of loaf ſugar ; put all int 
your preſerving-pan, cover it cloſe, and let it ſtew over a genie 
ſire two hours; when it is of an orange red, uncover, and bo 
it up as faſt as you can; when of a good colour, break it as J0 
like it; give it a boil and pot it up. "2 


Ti 
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To preſerve Apricots ripe. 
G HER your apricots of a fine colour, but not too ripe ; 
weigh them, and to every pound of apricots put a pound 


of double refined ſugar beaten and ſifted; ſtone and pare your 
J zoricots ; as you pare them put them into the pan you do them 


touch one another, but put ſugar between ; cover them up and 
et them lie till the next day, then ſtir them gently till the ſugar 
is melted ; then put them on a quick fire and let them boil, half 
an hour, ſkimming exceeding well all the while; then take it 


boil it again, ſkimming it very well till it is enough; ſo put 
t in pots. N 5 e e 


Io preſerve green Apricots. 


or four hours, cover them cloſe, but firſt take their weight in 
double refined ſugar; then pare them nicely; dip your ſugar in 


out the ſtone, and cloſe it up again, an 
and let them boil till they are enough, ſkimming all the while; 
nen put them in pots, og Oe nw 8 


To preſerve the great white Pl umb. 


and put them into the ſyrup with the ſlit downward ; let them 


To make Jelly of Currants. 


den put it in your glaſſes. 


jn, with ſugar ſtrewed over and under them; let them not 


off, and cover it till it is quite cold, or till the next day; then 


Ak E green apricots, about the middle of June, or when 
the ſtone is hard, put them on the fire in cold water three 


vater, and boil the water and ſugar very well; then put in your 
zpricots, and let them boil till they _ to open; then take 
put them in the ſyrup, 


T0 a pound of plumbs take three quarters of a pound of 
double refined ſugar in lumps; dip your ſugar in water, 
and boil and ſkim very well ; ſlit your plumbs down the ſeam, 


lew over the fire a quarter of an hour; ſkim very well, and take 
dem off; and when cold turn them, and cover them up, and 
um them in the ſyrup, every day, two or three times a day for 


TRIP your currants, put them in a jug, and infuſe in wa- 
| ter; ſtrain out the juice upon ſugar ; ſweeten to your taſte, 
wil it a great while till it jellies, ſkimming all the while, and 


To 
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the ſtone, and cut them croſs- ways pretty thin; as you cut 
Tet them on the fire, and let them ſtew gently a quarter of an 
hour; then take them off, cover them up, and ſet them by til 


the ſieve, and over them; dry them in, the ſun or cool oven, 
turn them often when dry put them in boxes. 


T* K E of orrice- roots, ſweet calamus, cypreſs- roots, of dried 


peck of dried roſes ; make all theſe into a groſs powder; co- 
_ Tiander-ſeed four ounces, nutmegs an ounce and a half, an 
ounce of cloves; make all theſe into fine powder, and mix 


CO OO OT OI — — ——̈—— 


large handfuls of lavender- flowers dried and rubbed ; of ſweet- 
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handful, all dried and rubbed; mix all together, with ſome 


1 by themſelves, an ounce of orrice-root ſliced very 
thin and ſteeped in roſe- water, beat them well together, and 


Jjamin finely powdered ; mix all together, and add a little pow- 
dered ſugar, and make them up in little round cakes, and 9% 
them ſingly on papers to dry; ſet them in a window welt 


in June. 
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To make Apricot Chips. 


DAR.z your apricots, and part them in the middle; take ou 


them ſtrew a very little ſugar over them beaten and fifted ; then 


the next day; then ſet them on the fire as long as before; take 
them out one by one and lay them on a ſieve; ſtrew ſugar on 


To make a ſweet Bag for Linen. 


= lemon-peel, and dried orange-peel, of each a pound; a 
with the other; add muſk and ambergreaſe; then take four 


marjoram, orange-leaves, and young walnut-leaves, of each: 


bits of cotton perfumed with eſſences, and put it up into ſilk bag 
to lay with your linen. % es 


| To make the burning Perfume. 
AK E a quarter of a pound of damaſk roſe-leaves, beat 


put to it two grains of muſk, as much civet, two ounces of bet 


the ſun comes, they will dry in two or three days. Make them 
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All Sorts of Made Wines. 
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To make Apricot Wine. 

AE E three pounds of ſugar, and three quarts of water, let 
them boil together, and ſkim it well; then put in ſix 
ounds of apricots pared and ſtoned, and let them boil till they 
e tender; then take them up, and when the liquor is cold 
otle it up; you may if you pleaſe, after you have taken out 
he apricots, let the liquor have one boil with a ſprig of flowered 
ary in it: the apricots make marmalade, and are very good for 
meat pending. oooh . . 
To make Damſon Wine. 
'ATHER your damſons dry, weigh them, and bruiſe them 
with your hand; put them into an earthen ſtein that has a 
cet, put a wreath of ſtraw before the faucet; to every eight 
wnds of fruit a gallon of water; boil the water, ſkim it, 
g put to it your fruit ſcalding hot; let it ſtand two whole 
ys; then draw it off, and put it into a veſſel fit ior it, and to 
fry gallon of liquor put two pounds and a half of fine ſugar 
the veſſel be full, and ſtop it cloſe ; the longer it ſtands the 
ter; it will keep a year in the veſſel; bottle it out; the ſmall 
mlon is the beſt : you may put a very ſmall lump of double re- 
«lugar in every bottle. 1 5 5 


JT'o make Gooſberry Wine. 
AKE to every four pounds of gooſberries a pound and a 

quarter of ſugar, and a quart of fair water; bruiſe the ber- 
and ſteep them twenty-four hours in the water, ſtirring them 
en; then preſs the liquor from them, and put your ſugar to the 
wr; then put it in a veſſel fit for it, and when it has done 
king itop it up, and let it ſtand a month ; then rack it off 
2 another veſſel, and let it ſtand five or ſix weeks longer; 
a bottle it out, putting a ſmall lump of ſugar into every = = 
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tie; cork your bottles well, and at three months end it will he 
fit to drink. In the ſame manner is currant and raſpberry wins 
made ; but cherry wine differs, for the cherries are not to be 
bruiſed, but toned, and put the ſugar and water together, ay 

ive it a boil and a ſkim, and then put in your fruit, letting It 
| few with a gentle fire a quarter of an hour ; then let it run thro! 

a fieve without preſſing, and when it is cold put it in a veſſe 
and order it as your gooſberry or currant wine. The only cher. 

ries for wine are, the great bearers, murrey cherries, morelloes, 

black Flanders, or the John Treduſkin cherries. LEP 


| Pearl Gooſberry Wine. 


ak E as many as you pleaſe of the beſt pearl gooſberies 
. bruiſe them, and let them ſtand all night; the next mon 
ing preſs or ſqueeze them out, and let the liquor ſtand to ſett 
| ſeven or eight hours; then pour off the clear from the ſettling 
and meaſure it as you put it into your veſſel, adding to eve 
three pints of liquor a pound of double refined ſugar ; break you 
ſugar in ſmall lumps, and put it in the veſſel, with a bit of ilig 
glaſs, ſtop it up, and at three months end bottle it out, puttin 
into every bottie a lump of double refined ſugar. This istt 
fine gooſberry wine. VV „ 


Too make Cherry Brandy. 
: 'F" AK E fix dozen pounds of cherries, half red and half bla 


malh or ſqueeze them with your hands to pieces, andp 

to them three gallons of brandy, letting them ſtand ſteep 
twenty-four hours; then put the-maſhed cherries and liquor 
lictle at a time, into a canvas bag, and preſs it as Jong asa 
juice will run; ſweeten it to your taſte, put it into a veſſel fit 
it, let it ſtand a month, and bottle it out; put a lump of | 

: Jugur joto every Borne; e | 


To make Cherry Wine. 
P LT, the ſtalks of the cherries, and maſh them with 
breaking the ſtones; then preſs them hard through a 
bag, and to every gallon of liquor put a pound and 4 ha 
ſix- penny iugar ; the veſſel muſt be full, and let it work as | 
as it makes a noiſe in the veſſel; then ſtop it up cloſe for à 0 
or fix weeks; when it is fine, draw it into bottles, put 4 lu 
of loaf ſugar into each bottle, and if any of them fly, open i 
all for a moment, and cork them well again; it will not be 
to drink in leſs than a quarter of a year. e 
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Io make Currant Wine. 


Ak E four gallons of currants, not too ripe, and ſtrip them 

in an earthen ſtein that has a cover to it; then take 
wo gallons and a half of water, and five pounds and a half 
double refined ſugar ; boil the ſugar and water together, 
im it, and pour it boiling hot on the currants, letting it ſtand 
forty eight hours ; then ſtrain it through a flannel bag into the 
in again, let it ſtand a fortnight to ſettle, and bottle it out, 


To make ſtrong Meade. 

* K E of ſpring- water what quantity you pleaſe, make it 
more than blood-warm, and diſſolve honey in it till it is 

ſrong enough to bear an egg, the breadth of a ſhilling, then 


zt to about nine or ten gallons, ſeven or eight large blades of 
mace, three nutmegs quartered, twenty cloves, three or four 
ſlicks of cinnamon, two or three roots of ginger, and à quarter 
& an ounce of Jamaica pepper; put theſe ſpices into the kettle 
t the honey and water, a whole lemon, with a ſprig of ſweet-⸗ 
bar, and a ſprig of roſemary ; tie the briar and roſemary toge- 
ther, and when they have boiled a little while, take them out, 
and throw them away; but let your liquor ſtand on the ſpice in 
clean earthen pot, till the next day; then ſtrain it into a 
[eſſe] that is fit for it, put the ſpice in a bag, hang it in the veſ- 
gl, ſtop it, and at three months draw it into bottles: be ſure 
that it is fine when it is bottled; after it is bottled ſix weeks, it 
{fit to drink. NV %%%  , 
To make ſmall! white Mead, 
TAKE three gallons of ſpring-water, make it hot, and dif= 
ſolve in it three quarts of honey, and a pound of loaf ſugar; 
{kt it boil about half an hour, and ſkim it as long as any rifes ; 
ten pour it out into a tub, and ſqueeze in the juice of four le- 
nons, put in the rinds but of wo, twenty cloves, two races of 
ginger, a top of ſweet-briar, and a top of roſemary ; let it ſtand 
na tub till it is but blood-warm ; then make a brown toaſt, and 
ſpread it with two or three ſpoonfuls of ale-yeaſt; put it into a 
rllel fit for it; let it ſtand four or five days, then bottle it out. 


1 tad. 
AKE two gallons of ſpring-water, and let it boil half an 
hour; then put into a ſtein-pot two pound of raiſins 
loned, two pounds of ſugar, the rind of two lemons, and the 
Nice of four; then pour the boiling water on the things 1 the 
| EO : 5 e | | ein, 


boil it gently near an hour, taking off the ſcum as it riſes; then 
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tle ; cork your bottles well, and at three months end it will be 
fit to drink. In the ſame manner is currant and raſpberry vine 
made ; but cherry wine differs, for the cherries are not to he 
bruiſed, but ſtoned, and put the ſugar and water together, any 
give it a boil and a ſkim, and then put in your fruit, letting j 
few with a gentle fire a quarter of an hour; then let it run tui 
a ſieve without preſſing, and when it is cold put it in a veſſe 
and order it as your gooſberry or currant wine. The only cher. 
ries for wine are, the great bearers, murrey cherries, morelloe 
black Flanders, or the John Treduſkin cherries 


Pearl Gooſberry Wine. 


Ak E as many as you pleaſe of the beſt pearl gooſbertiey, 
1 bruiſe them, and let them ſtand all night; the next mom- 
ing preſs or ſqueeze them out, and let the liquor ſtand to fettl 
ſeven or eight hours; then pour off the clear from the ſettling 
and meaſure it as you put it into your veſſel, adding to even 
three pints of liquor a pound of double refined ſugar ; break yout 
ſugar in ſmall lumps, and put it in the veſſel, with a bit of iſing 
_ glaſs, ſtop it up, and at three months end bottle it out, puttin 
into every bottie a lump of double refined ſugar. This is th 
OT, & Ho rn 
To make Cherry Brandy. 
8 © AK E fix dozen pounds of cherries, half red and half black 
1 malh or ſqueeze them with your hands to pieces, and 
to them three gallons of brandy, letting them ſtand ſteep 
twenty-four hours; then put the maſhed cherries and liquor 
little at a time, into a canvas bag, and preſs it as long as 
juice will run; ſweeten it to your taſte, put it into a veſſel fit 
it, let it ſtand a month, and bottle it out; put a lump of | 

| ſugar into every bottle. e 
To make Cherry Wine. 

Dort the ſtalks of the cherries, and maſh them with 
1 breaking the ſtones; then preſs them hard through a b 
bag, and to every gallon of liquor put a pound and a half} 
ſix penny iugar; the veſſel muſt be full, and let it work as | 
as it makes a noiſe in the veſſel; then ſtop it up cloſe for à 0 
or fix weeks; when it is fine, draw it into bottles, put 4 lu 
of loaf ſugar into each bottle, and if any of them fly, open! 


all for a moment, and cork them well again; it will not be 
to drink in leſs than a quarter of a year. 


* 


To make Currant Wine. 


* K E four gallons af currants, not too ripe, and ſtrip them 


in an earthen ſtein that has a cover to it; then take 
wo gallons and a half of water, and five pounds and a half 


ſkim it, and pour it boiling hot on the currants, letting it ſtand 
ſein again, let it ſtand a fortnight to ſettle, and bottle it out, 


To make ſtrong Mead. 


ther, and when they have boiled a little while, take them out, 


and throw them away; but let your liquor ſtand on the ſpice in 


aclean earthen pot, till the next day; then ſtrain it into a 


veſſel that is fit for it, put the ſpice in a bag, hang it in the veſ- 


ſel, ſtop it, and at three months draw it into bottles: be ſure 


that it is fine when it is bottled; after it is bottled ſix weeks, it 


$ht to drink. 


To make ſmall white Mead. 


Tx E three gallons of ſpring-water, make it hot, | 4 nd | di . 


ſolve in it three quarts of honey, and a pound of loaf ſugar; 


et it boil about half an hour, and ſkim it as long as any rifes; 
then pour it out into a tub, and ſqueeze in the juice of four le- 
rons, put in the rinds but of two, twenty cloves, two races of 


ginger, a top of ſweet-briar, and a top of roſemary ; let it ſtand 


in a tub till it is but blood-warm ; then make a brown toaſt, and 
ſpread it with two or three ſpoonfuls of ale-yeaſt ; put it into a 


elle] fit for it; let it ſtand four or five days, then bottle it out. 
Io make Raiſin Wine. 3 

Take two gallons of ſpring-water, and let it boil half an 
hour; then put into a ſtein-pot two pound of raiſins 


toned, two pounds of ſugar, the rind of two lemons, and the 
Jace of four ; then pour the boiling water on the things in the 


ſtein, 
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of double refined ſugar ; boil the ſugar and water together, 


forty eight hours; then ſtrain it through a flannel bag into the 


AKE of ſpring-water what quantity you pleaſe, make it 
more than blood-warm, and diſſolve honey in it till it is 
ſrong enough to bear an egg, the breadth of a ſhilling, then 
boil it gently near an hour, taking off the ſcum as it riſes; then 
put to about nine or ten gallons, ſeven or eight large blades of 
mace, three nutmegs quartered, twenty cloves, three or four 
ſticks of cinnamon, two or three roots of ginger, and a quarter 
of an ounce of Jamaica pepper; put theſe ſpices into the kettle 
to the honey and water, a whole lemon, with a ſprig of ſweet- 
rar, and a ſprig of roſemary ; tie the briar and roſemary toge- 


ſkim it well, and put in a few cloves and a piece of lemon 


— — 1 ˙ ˙* — 
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ſtein, and let it ſtand covered four or five days; ſtrain it 9 
and bottle it up: in fifteen or ſixteen days it will be fit to drink 
It is a very cool and pleaſant drink in hot weather 


282 | „„ ISS 16 os 62:4 
Pao! *s 4111 e men eee |... of 
FAKE two quarts of brandy, and put it in a large bottle 
+ adding to it the juice of five lemons, the peels of tu 


and half a nutmeg; ſtop it up and let it ſtand three days, a 
add to it three pints of white wine, a pound and a half off 
gar; mix it, ſtrain it twice through a flannel, and bottle it up 
it is a pretty wine, and a cordial, - 2 


3 To make Orange Wine. 3 
Por twelve pounds of fine ſugar and the whites of eight eg 
well beaten, into ſix gallons of ſpring- water; let it boil ; 
hour, ſkimming it all the time; take it off, and when it is prett 
cool put in the juice and rind of fifty Seville oranges, and {y 
ſpoonfuls of good ale yeaſt, and let it ſtand two days; then pu 
it into yaur veſſel, with two quarts of Rheniſh wine, and tht 
juice of twelve lemons ; you muſt let the juice of lemons an 
wine, and two pounds of double refined ſugar, ſtand «cloſe ce 
| vered ten or twelve hours before you put it in the veſſel to you 
orange wine, and ſkim off the feeds before you put it in; the k 
mon: pecels muſt he put in with the oranges, half the rinds mu 
be put into the veſſel; it muſt ſtand ten or twelve days before] 
Be 00 hates” os e Poole M6 Be 

To make Birch Wine. 

N March bore a hole in a birch-tree, and put in a faucet, anc 
* it will run two or three days together without hurting the tree 
then put in a pin to ſtop it, and the next year you may draw! 


much from the ſame hole; put to every gallon of the liquor 
quart of good honey, and ſtir it well together; boil it an bow 


=” 


peel; when it is almoſt cold put to it ſo much ale- yeaſt as wil 
make it work like new ale; and when the yeaſt begins to ſettle 
put it in a rundlet that will juſt hold it; ſo let it ſtand ſix weeks 
cr longer if you pleaſe ; then bottle it, and in a month you mi 
drink it, it will keep a year or two; you may make it will 
ſugar, two pounds to a gallon, or ſomething more, if you let 
it long ; this is admirably wholetome as well as pleaſant, a 
opener of obſtructions, good againſt the phthiſic, the ſplee 
and ſcurvy, a remedy for the ſtone; it will abate heat in a teve 
er tbruſh, and has been given with good ſucceſs, 


1 
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| To make Sugar Wine. 
01 L twenty-ſix quarts of ſpring-water a quarter of an hour, 
) and when it is blood-warm put twenty-five pounds of Ma- 
N raiſins picked, rubbed, and ſhred into it, with half a buſhel 
of red ſage ſhred, and a porringer of ale-yeaſt ; ſtir all well to- 
ether, and let it ſtand in a tub covered warm fix or ſeven days, 
ning it once a day; then ſtrain it out and put it in a rundlet; 
tit work three or four days, and ſtop it up; when it has ſtood 
ſx or ſeven days put in a quart or two of Malaga ſack, and 
iin ien DOLLS the. oe er 2hennn 3g, VV 


To make Cowſlip Wine. 


T ſix gallons of water put fourteen pounds of ſugar, ſtir it 
well together, and beat the whites of twenty eggs very well, 
ind mix it with the liquor, and make it boil as faſt as poſſible; 
kim it well, and let it continue boiling two hours; then ſtrain 
|: through a hair ſieve, and ſet it a cooling; and when it as cold 
I: wort ſhould be, put a ſmall quantity of yeaſt to it on a toaſt, 
or in a diſh ; let it ſtand all night working; then bruiſe a peck 
(of cowſlips, put them into your veſſel, and your liquor upon 
them, adding ſix ounces of ſyrup of lemons; cut a turf of graſs 
nd Jay on tie bung; let it ſtand a fortnight, and then bottle 
it; put your tap into your veſſel before you put your wine in, 
that you may not ſhake it. „„ „ 
To make Raſpberry Wine. 
T= your quantity of raſpberries and bruiſe them, put 
them in an open pot twenty- four hours, then ſqueeze out 
tie juice, and to every gallon put three pounds of fine ſugar and 


mo quarts of canary; put it into a ſtein or veſſel, and when it 
ah done working ſtop it cloſe; when it is fine bottle it: it 


> 


nult ſtand two months before you drink it, 


To make Raſpberry Wine another Way, 
Po U ND your fruit and ſtrain them through a cloth, then boil 
as much water as juice of raſpberries, and when it is cold 
"ut it to your ſqueezings; let it ſtand together five hours, then 
ain it and mix it with the juice, adding to every gallon of this 
quor two pounds and a half of fine ſugar; let it ſtand in an 
Wthen veſſel cloſe covered a week, then put it in a veſſel fit for 
h; and let it and a month, or till it is fine: bottle it off. | 


2 
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To make Morella Cherry Wine. 
L ET your cherries be very ripe, pick off the ſtalks, and brul 
your fruit without breaking the ſtones; put them in 1 
open veſſel together; let them ſtand twenty-four hours; the 
preſs them, and to every gallon put two pounds of fine ſugzy; 
then put it up in your caſk, and when it has done working ſio 
it cloſe; let it ſtand three or four months and bottle it; it vi 
be fit to drink in two months. N 


7 py 


& 


TY To make Sage Wine. 
T AEK E four handfuls of red ſage, beat it in a ſtone mot 
linke green ſauce, put it into a quart of red wine, and |t 
jt ſtand three or four days cloſe ſtopped, ſhaking it twice a 
thrice, then let it ſtand and ſettle, and the next day in the mom 
ing take of the ſage wine three ſpoonfuls, and of running ma 
ter one ſpoonful, taſting after it one hour or better; uſe thi 
from Michaelmas to the end of March: it will cure any aches 
| humours in the joints, dry rheums, keep from all diſeaſes t 
the fourth degree; it helps the dead palſy, and convulſions in 
the finews, ſharpens the memory, and from the beginning d 
taking it will keep the body mild, ſtrengthen nature, till ie 
ſulneſs of your days be finiſned; nothing will be changed i 
= you ſtrength, except the change of your hair; it will keep you 
teeth found that were not corrupted before ; it will keep yo 


8 _ the gout, the dropſy, or any ſwellings of the joints dt 


＋ Ak E your quinces when they are thorough ripe, wipe 0 
= the fur very clean; then take out the cores, bruiſe the 
as you do apples for cyder, and preſs them, adding to eve!) 

gallon of juice two pounds and a half of fine ſugar; fir! 
together till it is diſſolved ; then put it in your caſk, and whe 

it has done working, ſtop it cloſe ; let it ſtand till March befor 
you bottle it. You may keep it two or three years, it will be 
the better, Es . Ro rd er ag 


* 


Io make Quince Wine. 


oak Another Sort of Raſpberry Wine. 

i F AE E four gallons of raſpberries, and put them in an earthe 
pot; then take four galions of water, boil it two ov" 

Jet it ſtand till it is blood-warm, put it to the raſpberries, 4 

ſtir them well together; let it ſtand twelve hours; then ſtral 

it off, and to every gallon of liquor put three pounds of Jos 

ſugar, ſet it over a clear fire, and let it boil till all the _ 
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tiken of; when it is cold, put it into bottles, and open the 
corks every day for a fortnight, and then ſtop them cloſe. 


To make Lemon Wine. 


AKE fix large lemons, pare off the rind, cut them, and 

| ſqueeze out the juice; ſteep the rind in the juice, and put 
to it a quart of brandy ; let it ſtand in an earthen pot cloſe ſtopt 
three days; then ſqueeze ſix more, and mix with two quarts of 
ſpring-water, and as much ſugar as will ſweeten the whole; 
boil the water, lemons and ſugar together, letting it ſtand till it 
i; cool; then add a quart of white wine, and the other lemon 
and brandy, and mix them together, and run it through a flan- 
nel bag into ſome veſſel ; let it ſtand three months and bottle it 
off; cork your bottles very well, and keep it cool; it will be 


fit to drink in a month or ſix weeks. 


Ss To make Elder Wine. | 
Ter twenty-five pounds of Malaga raifins, rub them and 

ſhred them ſmall ; then take five gallons of fair water; 
boil it an hour, and let it ſtand till it is but blood-warm ; then 
put in it an earthen crock or tub, with your raiſins ; let them ſteep 
ten days, ſtirring them once or twice a day; then paſs the li- 
quor through a hair five, and have in readineſs five pints of the 
juice of elder-berries drawn off as you do for jelly of currants ; 
then mix it cold with the liquor, ſtir it well together, put it 
into a veſſel, and let it ſtand in a warm place; when it has 
done working ſtop it cloſe :* bottle it about Candlemas. 


= | To make Barley Water. 
T A K E of pearl barley four ounces, put it in a large pipkin and 
cover it with water; when the barley is thick and tender, 
put in more water and boil it up again, and ſo do till it is of a 
good thickneſs to drink; then put in a blade or two of mace, 
or a ſtick of cinnamon ; let it have a walm or two and {train it 
out; ſqueeze in the juice of two or three lemons, and a bit of 
| the peel, and ſweeten it to your taſte with fine ſugar; let it 
ſand till it is cold, and then run it through a bag, and bottle 


tup; it will keep three or four days. 


5 To make Barley Wine. | 
Pare half a pound of French barley and boil it in three 
Waters, and fave three pints of the laſt water, and mix it 
with a quart of white wine, half a pint of borage water, as 
much clary water, a little red roſe water, the juice of five or 
lx lemons, three quarters of a pound of fine ſugar, and the 
hin yellow rind of a lemon; brew all theſe quick together, 

Wo MN ne" TT „ 


— — 


LE 8 A 6 8 . — * N \ — 


4 - =" — = — wy 3 * * 2 1 
= — ed cots ˙ G Mg LOOITD 
— — 
> —— 
— 


— — —— — 


4 
f 
y 


Fax: twenty pounds of Malaga raiſins, pick, rub, and 
lons of fair water, boil it an hour, and let it ftand till it i 
days, flirring it once or twice a day; ſtrain out your liquor, 


and when it has done working ns, it clole 3 at four or fre 
7 months bottle it. 


Te a hogſbead of ſtrong ale take a heaped buſhel of cle 


in all the berries when you put in the hops, and let them bol 
together till the berries break in pieces, then work it up as you 
do ale; when it has done working, add to it half a pound o 
_ ginger, half an ounce of eloves, as much mace, an ounce of 
nutmegs, as much cinnamon, groſly beaten, half a pound o 


with the ſpice into a bag, and hang it in the veſſel when yo 


- drin it with lumps of double refined ſugar 1 in the glaſs. 


mortar till his bones are broken (you muſt craw and gut hin 


and put to it three pounds of raifins of the ſun ſtoned, ſom 
blades of mace, and a few cloves ; put all theſe into a canvai 
bag, and a little before you find the ale has done working, pul 
the ale and bag together into a veſſel; in a week or nine day! 


it the ſame time to ripen as other ale. 


T AKE twenty pounds of Malaga or Lipara raiſins, rub the 


With the raiſins ; let them ſteep ten days, and ſtir them once“ 
twice à day ; then ſtrain it through a hair ſieve, and by infulo 
. draw three pints of elder-juice, and one pint of damſon-juice 

make the juice into a thin ſyrup, a Pound of ſugar to a 


„ 
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run it through a ſtrainer and bottle it up; it is E in lt 
weather, and very good in fevers, 


To make Plumb Wine. 


ſhred them, and put them into a tub; then take four pal 
blood-warm ; then put it to your raiſins ; let it ſtand nine or te 


and mix with it two quarts of damſon- juice; put it in a veſſc⸗ 


To make Ebulum. 


berries, and half a pound of j juniper- berries beaten pit 


citron, as much eringo-root, and likewiſe of candied orange 
peel ; let the ſweet-meats be cut in pieces very thin, and put 


ſtop it up; ſo let it ſtand till it is fine, then bottle it up, and 


To make Cock Ale. 


AER E ten gallons of ale and a large cock, the older th 
better; parboil the cock, flay him and ſtamp him in a tons 


when you flay him) then put the cock into two quarts of ſack 


time bottle it up; Gill the bottle but Juſt above the neck, and 800 | 


To make Elder Wine at Chiifimas. BOP 


clean, and ſhred them ſmall; then take five gallons a 
water, boil it an hour, and when it is near cold put it in a fut 


pint 0 
Juice 


7 
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u have ſtrained out the raiſin- liquor, put that and the ſyrup 
to a veſſel fit for it, and two pounds of ſugar ; ſtop the bung 
th a cork till it gathers to a head, then open it, and let it 
and till it has done working; then put the cork in again, and 
p it very cloſe, and let it ſtand in a warm place two or three 


to ſyrup in its ſeaſon, and keep it in a cool cellar till you have 
nyenience to make the wine. 


To make fine Milk Punch. 


of lemon- juice, and one quart of brandy, ſugar to your 


e ſugar, then the lemon-juice, ſtir it well together, then the 
ry fine, then bottle it; it will keep a fortnight or more. 

: • oo SI 
o thirteen gallons of water put thirty-two pounds of honey, 
boil and ſkim it well, then take roſemary, thyme, bay- 
wes, and ſweet-briar, one handful all together ; boil it an 
ur, then put it into a tub with two or three good handfuls of 


e four of malt; ſtir it till it is but blood-warm, then ſtrain 
rough a cloth and put it into a tub again; then cut a toaſt 


tit into your tub; when the liquor has done fermenting put 
up in your veſſel; then take cloves, mace, nutmegs, an ounce 
da half, ginger an ounce, ſliced ; bruiſe the ſpice, and tie 
up in a rag, and hang it in the veſſel; ſtop it up cloſe for 


Sage Wine another Way, 
AE thirty pounds of Malaga raiſins picked clean and ſhred 
ſmall, and one buſhel of green ſage ſhred ſmall ; then boil five 
Ions of water, let the water ſtand till it is Jukewarm, then 
it in «tub to yout ſage and raiſins; let it ſtand five or fix 
. ſtirring it twice or thrice a day; then ſtrain and preſs the 


uihs, then draw it clean off into another vette] z bottle it in 
F when it is a year old, 5 - 
To make Palermo Wine. 


MAKE to every quart of water a pound of Malaga raiſins, 
tub and cut the raiſins ſmall, and put them to the water, 


1 2 | may 


ice, and not boil it much, but juſt enough to keep; when 


onths, and then bottle it; make the elder and dam ſonjuice 


Ak E two quarts of water, one quart of milk, half a pint 
e; put the milk and water together a little warm, then 


andy ; ſtir it again and run it through a flannel bag till it is 


und a quartern loaf, ſpread it over with good ale-yeaſt, and 


wr from the ingredients, put it in a caſk, and let it ſand ſix 


„days; in a month or ſix weeks it will be fit to drink, but 


Ut them ſtand ten days, ſtirring once or twice a day; you 


— a - 
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may boil the water an hour before you put it to the raiſing, 


and at three months end bottle it off. 


of the tops of clary, when it is in bloflom ; ſtop it cloſe fort 

weeks, and then bottle it off; in two or three months it is fitt 
drink. It is apt to have a great ſettlement at bottom; therch 

it is beſt to draw it off by plugs, or tap it pretty high. 


| R Ack off your wine into another veſſel, and to ten gal 


and ſtop it up, and let it ſtand to ſettle two or three days 


T* E E half a pound of hartſhorn, and diſſolve it in yl 


enough for a hogſhead. 


many gallons as you deſign to make, and put it into a great ! 


pounds of raifins, and let it ſtand fourteen days, ſtirring it ty 


let it ſtand to cool; at ten days end ſtrain out your liquor, 
put a little yeaſt to it; and at three days end put it in they 
fel, with one ſprig of dried wormwood ; let it be cloſe fly 


1 To make Clary Wine. 4 
T Ak E twenty-four pounds of Malaga raiſins, pick then 
chop them very ſmall, put them in a tub, and to each pay 
a quart of water; let them ſteep ten or eleven days, ftinip 
it twice every day; you mult keep it covered cloſe all the whik 
then ſtrain it off, and put it into a veſſel, and about half a 9 


Io recover Wine that is turned ſharp. 


put the following powder; take oyſter- ſnells, icrape ut 
waſh off the brown dirty outſide of the ſhell ; then dry tb 
in an oven till they will powder; a pound of this powder 
every nine or ten gallons of your wine; ſtir it well togetht 


till it is fine; as foon as it is fine, bottle it of, and cork 


well. 5 : | 
2 To fine Wine the Liſbon Way. 
T o every twenty gallons of wine, take the whites of t 

eggs, and a ſmall handful of ſalt ; beat it together to a fro 


and mix it well with a quart or more of the wine; then pout 
into the veſſel, and in a few days it will be fine. 


To clear Wine. 


if it de for eyder, 


or Rheniſh wine for any liquor This 


. Io make Raiſin Wine. 
A K E the beſt Malaga raiſins, and pick the large ſtalks o 
| and have your water ready boiled and cold; meaſure 


that it may have room to ſtir : to every gallon of water pul 


a day; when you ſtrain it off, or preſs it, you muſt do notbi 
to it, but leave enough to fill up your caſk, which you muſt 
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it waſtes; it will be two months or more before it has done 
king: you muſt not ſtop it while you hear it hi. 


To make Orange Wine with Raiſins. | 
| ARE thirty pounds of new Malaga raifins, pick them clean, 
and chop them ſmall; you muſt have twenty large Seville 
nges, ten of them you muſt pare as thin as for preſerving. 
bil about eight gallons of ſoft water, till a third part be con- 
med; let it cool a little; then put five gallons of it hot upon 
ur raiſins and orange-peel ; ſtir it well together, cover it up, 
d when it is cold, let it ſtand five days, ſtirring it up once or 


ut to it the rinds of the other ten oranges, cut as thin as the 


nonths to clear, then bottle it up; it will keep three years, 
nd is better for keeping. - N 
5 To make Cherry Wine. 

breaking the ſtones; then preſs them hard through a hair 


bag, and to every gallon of liquor put two pounds of eight- 
penny ſugar. The veſſel muſt be full, and let it work as long 


or more, and when it is fine, draw it into dry bottles, and put 


(rink in a quarter of a year. 


| To make Gooſberry Wine. 


firſt beaten or bruiſed very well; let it ſtand twenty-four hours; 
hen ſtrain it out, and to every gallon of this liquor put three 


ours; then take the thick ſcum off, and put the clear into a 


rel fit for it; and let it ſtand a month; then draw it off, and 


Ink the veſſel with ſome of the liquor; put it in again, and let 
tand four months, and bottle it. | 


P 3 To 


nice a day; then paſs it through a hair ſieve, and with a ſpoon = 
reſs it as dry as you can, and put it in a rundlet fit for it, and 


Iſt; then make a ſyrup of the juice of twenty oranges with a 


ound of white ſugar. It muſt be made the day before you tun 
tup; ftir it well together, and ſtop it cloſe ; let it ſtand two 


PULL off the ſtalks of the cherries, and maſh them without 


8 it makes a noiſe in the veſſel, then ſtop it up cloſe for a month 


alump of ſugar into every bottle. If it makes them fly, open 
dem all for a moment, and ſtop them up again; it will be fit to 


o1L eight gallons of water, and one pound of ſugar an 
hour; ſkim it well, and Jet it ſtand till it is cold; then to 
Fevery quart of that water allow three pounds of gooſberries, 


wunds of ſeven penny ſugar ; let it ſtand in the vat twelve 


— . — 
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To make Frontiniac Wine. 
1888 ſix gallons of water, twelve pounds of white ſugy, 
1. and fix pounds of raifins of the ſun cut ſmall ; boil the 
together an hour; then take of the flowers of elder, when th 
are falling, and will ſhake off, the quantity of half a peg; 
put them in the liquor when it is almoſt cold; the next day pi 
in fix ſpoonfuls of ſyrup of lemons, and four ſpoonfuls of at 
yeaſt, and two days after put it in a veſſel that is fit for it; ax 
when it has ſtood two months, bottle it off. 2 


To make Engliſh Champaign, or the fine Currat 
| FFT 1 
T* K E to three gallons of water nine pounds of Liſbon fu 
gar; boil the water and ſugar half an hour, ſkim it clear 
then have one gallon of currants picked, but not bruiſed ; pou 
the liquor boiling hot over them; and when cold, work it with 
half a pint of baum two days; then pour it through a flanneld 
ſieve; then put it into a barre] fit for it, with half an ounced 
 Hing- glaſs well bruiſed ; when it has done working, ſtop it clok 
for a month; then bottle it, and in every bottle put a ver 
{mall Jump of double refined ſugar ; this is excellent wine, ant 
as a beautiful colour. 85 e 


To make Saragoſa Wine, or Engliſh Sack. 
s every quart of water put a ſprig of rue, and to eren 
1 gallon a handful of fennel- roots; boil theſe half an hour 
then {train it out, and to every gallon of this liquor put thre 
pounds of honey, boil it two hours, and fkim it well; when! 
is cold, pour it off, and turn it into the veſſel, or ſuch caſa 
is fit for it; keep it a year in the veſſel, and then bottle it, it! 


V 
P ULL your fruit before it is too ripe, and let it lie but one 0 
_ * two days, to have one good ſweat; your apples mult bt 
pippins, pearmains or haryeys (if you mix winter and ſummel 
fruit together, it is never good ;) grind your apples, and pre 
it; when your fruit is all preſſed, put it immediately into 

hogſhead, where it may have ſome room to work, but no vent 
but a little hole between the hoops, but cloſe bunged ; put tre 
or four pounds of raiſins into a hogſhead, and two pounds 
ſugar, it will make it work better; often racking it off is ® 
Leſt way to fine it, and always rack it into ſmall veſſels, keep 


them cloſe bunged, and only a ſmall vent hole; if it * 


% — 
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fed on; and bottle it in March. 

Iu0bO make the fine Clary Wine. 3 

No ten gallons of water put twenty-five pounds of ſugar, 


and the whites of twelve eggs well beaten ; ſet it over the 
fre, and let it boil gently near an hour; ſkim it clean, and put 


it in a tub; and when it is near cold, then put into the veſſel you 
keep it in, about half a ſtrike of clary in the bloſſom, ſtript 


from the ſtalks, flowers and little leaves together, and a pint 
of new ale- yeaſt; then put in the liquor, and ſtir it two or 


three times a day for three days; when it has done working, 


top it up; and bottle it at three or four months old, if it is 
To make Currant Wine. 


G4 THER your currants full ripe, ſtrip them and bruiſe them 
in a mortar, and to every gallon of the pulp put two quarts 
of water, firſt boiled, and coid 3 you may put in ſome raſps, 1 
you pleaſe; let it ſtand in a tub twenty-four hours to ferment, 
then let it run through a hair ſieve ; let no hand touch it; let it 
take its time to run; and to every gallon of this liquor put two 


pounds and a half of white ſugar; {tir it well, and put it in 


your veſſel, and to every fix gallons put in a quart of the beſt 
rectified ſpirit of wine; let it ſtand ſix weeks, and bottle it; 


if it is not very fine, empty it into other bottles, ot at firſt 


draw it into large bottles; and then, after it has ſtood a fort- | 


night, rack it off into ſmaller, 


TI o make Elder-flower Water. 


Tr two large handiuls of dried elder- flowers, and ten 
gallons of ſpring- water; boil the water, and pour it ſcald- 


Ing hot upon the flowers; the next day put to every gallon of 
water five pounds of Malaga raiſins, the ſtalks being firſt picked 


off, but not waſhed ; chop them grofly with a chopping-knife, 


then put them into your boiled water, and ſtir the water, rai- 


ſins and flowers well together; and ſo do twice a day for twelve 
days; then preſs out the juice clear, as long as you can get any 


Iquor out; then put it in your barrel fit for it, and ſtop it up 
two or three days till it works; and in a few days ſtop it up 


= and let it ſtand two or three months, till it is clear; then 
attle it. | | 


To make Elder Wine. 


Ak E ſpring- water, and let it boil half an hour; then mea- 


ſure five gallons, and let it ſtand to cool; then have in rea- 
lineſs twenty pounds of raiſins of the ſun well picxed and rub- 
ted in a cloth, and hack them ſo as to cut them, but not too 


P 4 „ ſmall ; 


work after racking, put into your vellel ſome raiſins for it to 
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together twelve hours; when you drain it off, be ſure to take 
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ſmall ; then put them in, the water being cold, and let them 
. ſtand nine days, ſtirring them two or three times a day; then 
have ready fix pints of the juice of elder-berries full ripe, which 
muſt be infuſed in boiling water, or baked three hours; then 
ftrain out the raiſins, and when the elder-liquor is cold, mix 
that with it; but it is beſt to boil up the juice to a ſyrup, a pound 
of ſugar to every pint of juice; boil and ſkim it, and when col 
mix it with your raiſin liquor, and three or four ſpoonfuls of 
good ale-yeaſt ; ſtir it well together; then put it into a veſſe 
: fit for it; let it ſtand in a warm place to work, and in you 
/ . | 


Þ To make Gooſberry Wine. 
- T * K E twenty - four quarts of gooſberries full ripe, and twelye 

* quarts of water, after it has boiled two hours; pick and 
bruiſe your gooſherries one by one in a platter with a rajling-pin, 
as little as you can, fo they be all bruifed ; then put the water, 
when it is cold, on your maſhed gooſberries, and let them ſtand 


none but the clear; then meaſure the liquor, and to every 
_ quart of that liquor put three quarters of a pound of fine ſugar, 
the one half loaf-ſugar ; Jet it ſtand to diffolve fix or eight hours, 
ſtirring it two or three times; then put it in your veſſels, with 
two or three ſpoonfuls of the beſt new yeaſt ; ſtop it eaſy at 
firſt, that it may work if it will; when you ſee it has done 
working, or will not work, ſtop it cloſe, and bottle it in frost 
weather, „ „ 


* 
69 0 di. Yd — f ͤ⸗h r — e Err Freren 


| Mountain Wine. ; 
Pzcx out the big ſtalks of your Malaga raiſins ; then choy 
1 them very ſmall, five pounds to every gallon of cold ſpring: 
water; let them ſteep a fortnight or more, ſqueeze out the || 
quor, and barrel it in a veſſel fit for it; firſt fume the veſſel wit 


r „ n 1 << 


brimſtone ; don't {top it up till the hiſſing is over. Py 
Lemon Wine, or what may paſs for Citren Water. | 
T* K E two quarts of brandy, one quart of ſpring- ate, 

half a pound of double refined ſugar, and the rinds of f1x- 
teen lemons; put them together in an earthen pot; pour int 
it twelve ſpoonfuls of milk boiling hot; ſtir it together, and let 
it ſtand three days; then take off the top, and paſs the other 
two or three times through a jelly-bag; bottle it; it is ft 
drink, or will keep a year or two. Mg rr oe 


—— 
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To make ſtrong Beer. + 


1 o a barrel of beer take two buſhels of malt, and half a buſhel 

L of wheat juſt cracked in the mill, and ſome of the flour 
{ted out of it; when your water is ſcalding hot, put it into 
your maſhing vat; there let it ſtand till you can ſee your 
face in it; then put your malt upon it; then put your wheat 
upon that, and de not ſtir it; let it ſtand two hours and a 
half ; then let it run into a tub that has two pounds of hops 
in it, and a handful of roſemary- flowers; when it is all run, 
put it in your copper, and boil it two hours; then ſtrain it off, 
ſetting it a cooling very thin, and ſet it a working very cool; 
clear it very well before you put it a working; put a little yeaſt _ 
to it, when the yeaſt begins to fall, put it into your veſſel, and 
when it has done working in the veſſel, put in a pint of whole 
wheat, and fix eggs; then ſtop it up; let it ſtand a year, and 
then bottle it; then maſh again; ſtir the malt very well in, and 
kt it ſtand two hours, and let that run and maſh again, and 
ſtir it as before; be ſure you cover your maſhing vat well up; 
mix the firſt and ſecond running together, it will make good 
 houſhold beer. 1 JJC 8 ; 


To make Elder Ale. 
Tur ten buſhels of malt to a hogſhead; then put two 
* buſhels of elder-berries, picked from the ftalks, into a 
pot or earthen pan, and ſet it in a pot of boiling water till 
the berries ſwell; then ſtrain it out, and put the juice into the 
pulle vat, and beat it often in; and ſo order it as the common 
my of bre wing. . e 
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All Sorts of Cordial Waters. 
. 


The great Palſey Water. 


Tx of ſage, roſemary, and betony- flowers, of each a 
handful ; and borage, bugloſs-flowers, of each a handful ; 

p lily of the valley and cowllip-flowers, of each four or five 
"nduls ; ſteep theſe in the beſt ſack ; then put to them balm, 


ſpike- | 


man wormwood, carduus benedictus, pellitory of the wall, field 
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ſpike - flowers, mother-wort, bay-leaves, leaves of orange. trte 
with the flowers, of each one ounce; citron- peel, piony-ſeech 
and cinnamon, of each half an ounce; nutmegs, cardamung, 
mace, cubebs, yellow ſanders, of each half an ounce; lignum 
aloes, one drachm ; make all theſe into powder ; then add ju- 
Jubes, the ſtones taken out, and cut in pieces, half a pound; 
pearl prepared, ſmaragdes, muſk and ſaffron, of each ten grains; 
ambergreaſe one ſcruple, red roſes dried one ounce ; as man 
Javender-flowers as will fill a gallon glaſs ; ſteep all theſe : 
month, and diſtil them in an alembic very carefully; then take 
pearl prepared, ſmaragdes, muſk and ſaffron, of each ten grains; 
ambergreaſe, one ſcruple; red roſes dried, red and yellow fan. 
ders, of each one ounce ; hang theſe in a white ſarcenet bay 
in the water; ſtop it cloſe. This water is of excellent uſe 
in all ſwoonings, in weaknefs of heart and decay of ſpirits; 
it reſtores ſpeech in apoplexies and palſies; it helps all pains in 
the joints from cold or bruiſes, bathing the place outwardly, and 
_ dipping cloths and laying on it; it ſtrengthens and comforts the 
vital ſpirits, and helps the memory; reſtoreth loſt appetite, help- 
eth all weakneſsof the ſtomach ; taken inwardly, or bathed out- 
wardly, it taketh away giddineſs of the head, and helpeth hear- 
ing; it makes a pleaſant breath, it is good in the beginning of 
dropſies; none can ſufficiently expreſs the virtues of this water: 
when it is taken inwardly, drop ten or twelve drops on a lump of 
ſugar, a bit of bread, or in adiſh of tea; but in a fit of the pal. 
ſey give ſo much every hour to reſtore ſpeech, Add to the rel 
of the flowers ſingle wall-flowers, and the roots and flowers of 
ſingle pionies, and miſletoe of the oak, of each a good handful, 


The Lady Hewet's Water. 
AK E red ſage, betony, ſpearmint, unſet hyſſop, thyme, balm, 
pennyroyal, celandine, water-creſſes, heart's-eaſe, Javen- 
der, angelica, germander, calamint, tamariſk, colt's-foot, avens, 
voalerian, ſaxifrage, pimpernel, vervain, parſley, roſemary, fa 
vory, ſcabious, agrimony, mother-thyme, wild marjoram, No. 


daiſies, flowers and leaves, of each a handful, after they 2c 
picked and waſhed ; of rue, yarrow, comfry, plantane, cam 
mile, maiden-hair, ſweet-marjoram, and dragons, of each 4 
| handful, before they are waſhed or picked; red roſe leaves and 
cowſlip-flowers, of each half a peck, roſemary flowers a quar- 
ter of a peck, hart's-horn'two ounces, juniper-berries one drachm, 
china- roots an ounce, comfry- roots ſliced, aniſeeds, fennel- 
ſeeds, carraway-ſeeds, nutmegs, ginger, cinnamon, pepp* 
ſpikenard, parſley-ſeeds, cloves and mace, of each three drachm5 
ſaſſafras ſliced half an ounce, elecampane-roots, melilot- flowers 


calamus-aromaticus, cardamums, lignum-aloes, rhubarÞ _ 
g N 2 3 IT”, : ö J 
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thin, galingal, veronica, and cubebs, of each two drachms, 
muſk twenty-four grains, ambergreaſe twenty grains, powder of 
oral two drachms, powder of amber one drachm, powder of 
dearl two drachms, white ſugar- candy one pound, waſh the 
herbs, and ſwing them in a cloth till they are dry, then cut 
them, and bruiſe the drugs, putting them into an earthen pot; 

then put thereto ſuch a quantity of ſherry-fack as will cover 

them; let them ſteep twenty-four hours; then diſtil it at twice 
in an alembic, drawing from each three pints of water; mix it 
all together, put it into quart bottles, and divide the cordials in- 
to three parts, putting into each bottle of water a like quantity ; 
ſhake it often together at the firſt ; the longer you keep it the 
better it will be; there never was a better cordial in caſes of 
the greateſt illneſs, two or three ſpoonfuls almoſt revive from 


The Lady Allen's Water. 


if ak of balm, roſemary, ſage, carduus, wormwood, dra- 
gons, ſcordium, mugwort, ſcabious, tormentil-roots and 
leaves, angelica-roots and leaves, marigold- flowers and leaves, 
betony-flowers and leaves, centaury-tops, pimpernel, wood- 
ſorrel, rue, agrimony, roſa ſolis, of each half a pound, li- 
quorice four ounces, elecampane roots, two ounces ; waſh the 
herbs, ſhake and dry them in a cloth, then ſhred them, ſlice 
the roots; put all into three gallons of the beſt white wine, 
and let them ſtand cloſe covered two days and two nights, 
ſtirring them morning and evening; then take out ſome of the 
| herbs, lightly ſqueezing them with your hands, and fill a ſtill 
full; let them ſtill twelve hours in a cold ſtill with a reaſonable 
quick fire; then put the reſt of the herbs and the wine in an 
alembic, and diſtil them till all the ſtrength is out of the herbs 
and wine: mix all the water in both ſtills together, ſweeten 
ſome, but not all; for caſes of great illneſs, warm ſome of that 
unſweetened, blood- warm, and put in it a little ſyrup of gilli- 
flowers, and go to bed, covering warm: it is a very excellent 
— = mY LE Ss e 


. Plague Water. 
| AK E roſa ſolis, agrimony, betony, ſcabious, centaury-tops, 
ſcordium, balm, rue, worm-wood, mugwort, celandine, 
roſernary, marigold leaves, brown ſage, burnet, carduus, and 

Wl agons, of each a large handful, angelica-roots, piony-roots, 
tormentil-roots, elecampane-roots and liquorice, of each an 
ounce ; cut the herbs, {ſlice the roots, put them all into an 
earthen pot, adding to them a gallon of white wine, and a quart 
of brandy, and let them ſteep two days cloſe covered, then diſtil 
tn an ordinary Kill with a gentle fire; you may ſweeten it, 


d | | 5 
Dr. 
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ut not much. 


drachms; two quarts of the beſt ſack, a quart of white wine, of 
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Dr. Stevens's Water. 


T AK R a gallon of the beſt Gaſcoigne wine or ſack, then 
take of ginger, galingal, cinnamon, nutmegs, cloves, mack, 
aniſeeds, carraway-ſeeds, coriander-ſeeds, of every of theſe 3 
_ drachm ; then take ſage, mint, camomile, thyme, pellitory of the 

wall, pot-marjoram, roſemary-flowers, penny- royal, wild thyme, 
common lavender, of each of theſe a handful ; bruiſe the ſpice 
and feeds, ftamp the herbs, put them all into the wine, andlet 
it ſtand cloſe covered twelve hours, ſtirring it often; then diſti 
it in an alembic, and mix it as you pleaſe. a 

To make Aqua Mirabilis. 

T Ak E cubebs, cardamums, galingal, cloves, mace, nutmegs, 
cinnamon, of each two drachms, bruiſed ſmall; then take 
of the juice of celandine a pint, the juiee of ſpearmint half: 
pint, the juice of balm half a pint ; the flowers of melilot, cow. 


flip, roſemary, borage, bugloſs, and marigolds, of each three 
drachms; ſeeds of fennel, coriander, and carraway, of each tuo 


| brandy, the ſtrongeſt angelica water, and red roſe water, of each 
one pint; bruiſe the ſpices and ſeeds, and ſteep them with the 
| Herbs and flowers in the juices, waters, ſack, white wine and 
_ brandy all night; in the morning diſtil it in a common ſtill paſted 
up; from this quantity draw off a gallon at leaſt; ſweeten it to 
your taſte with ſugar-candy ; bottle it up and keep it in ſand, or 

very cool. 95 1 „ 

A Tincture of Ambergreaſe. 
'T KE ambergreaſe and muſk, of each an ounce, and put 
to them a quarter of a pint of ſpirit of wine; ſtop it cloſe, 
tie it down with leather, and ſet it in horſe-dung ten or twelvs 
To make Orange or Lemon Water. 

No the outer rind of an hundred oranges or lemons, put 

4 three gallons of brandy and two quarts of ſack, and let 
them ſteep in it one night; the next day diſtil them in a col 
Mill; a gallon, with the proportion of peels, is enough for ont 
ſtill, and of that you may draw off between three and four quart 
draw it off till you taſte it begins to be ſouriſh ; ſweeten it 
your taſte with double refined ſugar z mix the firſt, ſecond an 
third running together; if it is lemon water, it ſhould be pes 
ſumed; put wwo grains of ambergreaſe and one of muſx, grovn 
fine, tie it in a rag, and let it hang five or fix days in 2 bott 
and then put it in another, and ſo for a great many if you pleat 


„„ ca oo anew oo : ff ﬀ << oc. 
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or elſe you may put three or four drops of tincture of ambergreaſe 
in it; cork it very well: the orgnge is an excellent water for 
the ſtomach, and the lemon is a fine entertaining water. 


\ 


King Charles II's Surfeit Water. | 
1 a gallon of the beſt aqua-vitz, a quart of brandy, T3 
1 a quart of aniſeed- water, a pint of poppy-water, and a | | 
int of damaſk roſe water: put theſe in a large glaſs jar, ad- 9 
ding to it a pound of fine powdered ſugar, a pound and a half — 1 
of raiſins ſtoned, a quarter of a pound of dates ſtoned and ſliced, ill 


one ounce of cinnamon bruiſed, cloves one ounce, four nut- | 

megs bruiſed, one ſtick of liquorice ſcraped and fliced ; let all 1 1 

theſe ſtand nine days cloſe covered, To it three or four 1 | 
| 


| 
| 
| 
times a day; then add to it three pounds of freſh poppies, or three | 
handfuls of dried poppies, a ſprig of angelica, two or three of | i 
balm ; fo let it ſtand a week longer, then ſtrain it out ang MW 
bottle it. ). TEL Log Dn £5 || 
| 
| 


The Walnut Water. 


Tait a peck of walnuts in July, and beat them pretty ſmall, 
adding to them of clove gilliflowers, poppy-flowers, cowſlip- 
flowers dried, marigold-flowers, fage-flowers, and borage-flowers, | 
of each two quarts ; then put to them two ounces of mace beaten, | | N 
| 


two ounces of nutmegs bruiſed, and one ounce of cinnamon 
bruiſed ; ſteep all theſe in a pot with a gallon of brandy, and two 
=p of the ſtrongeſt beer ; let it ſtand twenty-four hours, and 
ll it of eee „„ 


= - To make Orange-Flower Brandy. : | | 
f TE; a gallon of French brandy, and boil a pound of | 
orange- flowers a little while, and put them to it; ſave the | 
on water, and with that make a ſyrup to ſweeten it | 
A Cordial Water that may be made in Winter. itt | 

[TAKE three quarts of brandy or ſack, put two handfuls of I i 1 
" . roſemary and two handfuls of balm to it chopped pretx 
wall, one ounce of cloves, two ounces of nutmegs, three 11/8 
i ounces of cinnamon; beat all the ſpices groſly, and ſteep them q 
"Wh "ith the herbs in the wine; then put it in a ſtill paſted up cloſe; 1 
5 WY fave near a quart of the firſt running, and fo of the ſecond, and — 161 
"of the third; when it is diſtilled mix it all together, and diſſolve 
a er a pound vf double refined ſugar in it, and when it is ſet I 
* * bottle it ups . RT . If 


4 1 
* ö | | 1 þ 
he vill | 
bag : 1 i 
| 19 1 
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china cup, mix your alkermes in it; then put in your oil of 
cloves, and mix that, and do the like to the ſpirit of ſaffron z 


T* E of Virginia ſnake- root ſix ounces, carduus- ſeeds and 
ounces of hart's-horn ; ſlice the walnuts, and ſteep all in the 
Waters a fortnight; then add to it an ounce of London treacle, 


amber in three ſpoonfuls of this water, will deliver a woman of 
a dead child, 9 e nerd 


um, pull the ſaffron, and put it in a bottle with ſack and ſpirit 
of wine; adding to it cinnamon, cloves and mace, of each a 
drachm ; cork and tie down the bottle, and ſet it in the fun ot 


ten, fifteen, twenty, or twenty-five drops. 


then add confection of alkermes and oil of cloves, of each one | 
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5 The Golden Cordial. 
TFT ak: two gallons of brandy, two drachms and a half of 
= alkermes, a quarter of a drachm of oil of cloves, an ounce 
of the ſpirit of ſaffron, three pounds of double refined ſugar poy- 


dered, and a book of leaf-gold. Firſt put yaur brandy into a 
large bottle, then put three or four ſpoonfuls of brandy in ; 


pour all into your bottle of brandy; then put in your ſugar, 


Cork your bottle, and tie it down cloſe ; ſhake it well together 
for two or three days, and let it ſtand about a fortnight; you 
muſt ſet the bottle ſo, that when it is racked off into other bot- 


tles it muſt only be gently tilted ; put into every bottle two leaves 
of gold cut ſmall; you may put one or two quarts to the dregs 
and it will be good, though not ſo good as the firſt, Bo 


| The Fever Water. 


1 marigold-flowers, of each four ounces, twenty green wal- 
nuts, carduus water, poppy water, of each two quarts, two 


and diſtil it all in an alembic paſted up; three drops of ſpirit of 
To make the firſt Liquid Laudanum. 


AKE a quart of ſack, half a pint of ſpirit of wine, fout 
1 ounces of opium, and two ounces of ſaffron ; ſlice the opt: 


by the fire twenty days; pour it off the dregs and it is fit to ule; 


A fine Cordial Water. 


B EAT two pounds of double refined ſugar very well, and 
put to it a gallon of the beſt brandy, ſtirring it a good while; 


4 . 


drachm, ſpirit of ſaffron an ounce; tir it a quarter of an hout; 
then add three ſheets of leaf-gold, and bottle it up; it will Kee} 
as long as you pleale, „ 


To 
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| To make Spirit of Carraways. 


AKE of carraway comfits two pounds, put them into a 
glaſs bottle with a wide mouth, put upon the carraways ſpi- 
it of wine as much as will cover them, one drachm of am- 
ergreaſe rubbed to powder, with as much fine ſugar, and tied 
p in a rag; let this ſtand three months cloſe ſtopped, then pour 
ff the ſpirit clear from the ſeeds ; take a little of this dropped in 
cer or ale for wind or pain in the bowels. 


To cure the Spleen or. Vapours. 

Ak E an ounce of the filings of ſteel, two drachms of gen- 

tian ſliced, half an ounce of carduus-ſeeds bruiſed, half a 
andful of centaury tops; infuſe all theſe in a quart of white 
ine four days; drink four ſpoonfuls of the clear every morning, 
ating two hours after it, and walking about; if it binds too 
nuch, take once or twice a week ſome little purging thing to 
karry it off. 5 5 5 08 


Hyſteric Water. 
AKE Zedoary, roots of lovage, ſeeds of wild parſneps, of 
each two ounces, roots of ſingle piony four ounces, of mi- 
toe of the oak three ounces, myrrh a quarter of an ounce, 
tor half an ounce z beat all theſe together, and add to them a 
uarter of a pound of dried millepedes ; pour on theſe three 
uarts of mugwort water, and two quarts of brandy ; let them 
land in a cloſe veſſel eight days, then diſtil it in a cold ſtill 
ed up; you may draw off nine pints of water; ſweeten it 
0 your taſte, and mix all together. This is an excellent water 
prevent fits, or to be taken in faintings. _ 


A Stone Water. 


AKE beans in pod, and cut them in ſmall pieces, fill gaod 
part of an ordinary ſtill with them, and put to them two 
bd handfuls of yarrow, and diſtil them together in a cold ſtill; 
t the party drink a glaſs when in pain, and at the changes of 
© Moon, * . „ 


To make Poppy Brand F. 


AKE ſix quarts of the beſt and freſheſt poppies, cut off 
the black ends of them, put them in a glaſs jar that will 
dd two gallons, and preſs them in it, then pour over it a gal- 
of brandy, top the glaſs very well, and ſet it in the ſun for a 
ſe or more, then ſqueeze out the poppies with your _ 

g 3 | | 6" 


0 
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and ſweeten it to your taſte with double refined ſugar, adding 10 

it an ounce and a haif of alkermes: mix it well together and by. 
tle it up. This is an imitation of roſa ſolis. 
ä To make Cherry Brandy. 

T o every four quarts of brandy put four pounds of red che 
1 ries, two. pounds of black, and one quart of raſpbertie 


a few cloves, a ſtick of cinnamon, and a bit of orange. pee 
let theſe ſtand a month cloſe ſtopped, then bottle it off, adding 


— 


v3 


lump of ſugar in every bottle. 
To make Citron Water. 
No a zallon of brandy take ten citrons, pare the outſide rin 
1 of thecitrons, dry the rinds very well, then beat the remain 
ing part of the citrons all to maſh in a mortar, and put it intoth 
| brandy ; ſtop it cloſe and let it ſtand nine days, then diſtil it 
take rinds that are dry, and beat them to powder, infuſe ther 
nine days in the ſpirit, and diſtil it over again; ſweeten it to yo 

taſte with double refined ſugar ; let it ſtand in a large jug fol 
three weeks, then rack it off into bottles. This is the true B; 
badoes receipt for citron water. 155 - 


985 Stitch Water. 


: T AE E a gallon of new ale-wort, and put to it as much ſtont 

horſe dung as will make it pretty thick; add to this a pou 
of London treacle, two penny worth of ginger fliced, and 
pennyworth of ſaffron ;z mix theſe together, and diſtil off in 
cold Rill : take three or four ſpoonfuls at a time. 


To make Carraway Brandy. 


5 Sr EP an ounce of carraway ſeeds and ſix ounces of ſup 
nin a quart of brandy for nine days, and clear it off; it 1s 
good cordial, VVV 
The Saffron Cordial. 

F. LL a large ſtill with marigold- flowers, adding to them 

* nutmegs, mace, and Engliſh ſaffron, of each an ounc 
then take three pints of muſcadine, or tent, or Malaga {a 
and with a ſprig of roſemary daſh it on the flowers; then diſti 

off with a ſlow fire, and let it drop on white ſugar- candy dn 
it off till it begins to be ſour; ſave a pint of the firſt running 

mix with other waters on an extraordinary occaſion; mix the! 

together to drink it by itſelf. This cordial is excellent in fal 


ing, and for the ſmall-pox or ague ; take five or fix ſpoonful 
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4 T he fine Clary Water. 


fil it with two or three quarts of clary- flowers freſh ga- 
thered ; let it infuſe an hour over the fire in a kettle of water, 
hen take out the flowers, and put in as many freſh flowers, and 
b do for {ix or ſeven times together; then add to that water 


unte with the fineſt ſugar. This is a very wholeſome, and fine 


T AK E four drachms of the beſt ſaffron, put it in a quart bot- 
tle, pour on it a pint of the ordinary ſpirit of wine, and add 


tit half a pound of white ſugar-candy beaten ſmall ; flop it 
coſe with a cork, and a bladder tied over it; ſet it in the ſun; 
hake it twice a day, till the candy is diſſolved, and the ſpirit 
of a deep orange colour; let it ſtand two days longer to ſet- 
tle, clear it off in another bottle, and keep it for uſe; give a 
ſmall ſpoonful to a child, and a large one to a man or woman; 


or the conſumptive cough; 


Black C herry Water for C bildren. Is 


pearmint, angelica, balm, marigold- flowers, of each a hand- 
ful, dried violets an ounce, aniſeeds and ſweet fennel-ſeeds, of 


ther, and diſtil them off in a cold ſtill. This water is excellent 
for children, giving them two or three ſpoonfuls at a time. 


L To make Gripe Water. 2 
TEA of penny- royal ten handfuls, coriander-ſeeds, ani- 


on them a pint of brandy; let them ſtahd all night, the next 


long as the gripes continue. 


a... 


AK f a quart of borage water, put it in an earthen jug, and | 


two quarts of the beſt ſack, a gallon of freſh flowers, and two 
pounds of white ſugar- candy beaten ſmall, and diſtil it all off 
ina cold ſtill; mix all the water together, and ſweeten it to your 


tis excellent in any peſtilential diſealc ; it is good againſt colds, 


Ak E fix pounds of black cherries, and bruiſe them ſmall, 


each half an ounce bruiſed ; cut the herbs ſmall, mix them toge- 


* ſeeds, ſweet fennel-ſeeds, carraway- ſeeds, of each one ounce ;z 
bruiſe them and put them to the herbs in an earthen pot; ſprinkle 


tay diſtil it off, and take ſix, ſeven, or eight ſpoonfuls of this 
vater, ſweetened with ſyrup of gilliflowers warm, and goto 
d; cover very warm to ſweat if you can, and drink ſome of it 


— N 
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| 'T AKE three pints of muſcadine, and boil therein one hand- 


— 8 
\ 
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To make the Dropfy Water. 


N Ter a buſhel of picked elder berries, put them in a latę 
4 tub, with as much water or ftrong beer us will cover then, 

a quart of ale-yeaft, and à piece of Jeaven as big as a [penny 
loaf; break it to pieces, and: ſtir it together once or twice i 
day for eight days together; then put them in a pot, and diff 
off a gallon in an alembic : it muſt be drank three times a day; 
in the morning faſting, before dinner, and laſt at night, till you 
1 Have drank up the quantity. NN * 5 1 ö I. 91095 


-  -. ee the Valley Water. i 
8 T AE E the flowers of lily of the | valley, diſtil them in fack, 


and drink a ſpoonful or two as there is occaſion; it reſtores 
fpeech to thoſe who have the dumb palſey or apoplexy, it is god 
againſt the gout, it comforts the heart, and ftrengthens the 
memory; it helps the inftammation of the eyes, being dropped 
into them. Take the flowers, put them into a glaſs cloſe ſtopped 
and ſet it into a hill of ants for a month; then take it out, and 
you will find a liquor that comes from the flowers, which keep 
in a phial ;& eaſeth the pains of the gout, the place affected be- 
ing aneinted hben 888 


To make Vertigo Water. 


5 F AKE the leaves of red ſage, cinquefoil, and wood betony, of 


each a good handful, boil them in a gallon of ſgring-water 
till it comes to a quart ; when it is cold put into it a pennyworth 
of roch-allum, and bottle it up ; when you uſe it put a little of 
it in a ſpoon, or in the palm of your hand, and ſnuff it up, 90 
% NB DG LT 


De. Burgeſs's Antidote agaioft the Plague. 


ful of ſage, as much rue, angelica- roots one ounce, zede- 
ary- roots one ounce, Virginia ſnake-root half an ounce, ſafftes 
twenty grains; let all theſe boil till a pint be conſumed, then 
ſtrain it and ſet it over the fire again, and put therein two penny: 
Worth of long pepper, half an ounce of ginger, as much autmeps 3 
beat all the jpice, and let them boil together a little, and hut 
thereto a quarter of an ounce of . "a as much Venice 
treacle, and a quarter of a pint of the beſt angelica water; tale 
it warm both morning and evening, two ſpoonfuls if already 
infected; if not infected, one ſpoonful is enough for 2 de). 
half a ſpoonful in the morning, and as much at night. Th 


hat 


A 
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id great ſucceſs, under God, in the plague; it is good like- 


wiſe againſt the {mall-pox, or any other peſtilential diſeaſe. 


"Tie L039 ee e ee 1c 


T AKE as much ſaxifrage, as being diſtilled, will yield two 
quarts of water, add to this a, peck of hogs haws bruiſed, 
flipendula and parfley, of each three handfuls; parfley of 
break · ſtone and 'mother-thyme, of each two handfuls ; marſh- 
mallow- roots, parſley- roots, of each one handful; four large 
borſe- rad iſh· roots, red nettle- ſeed and burdock- ſeed, of each an 
ounce; bruiſe the ſeeds, cut the herbs, and ſlice the roots; mix 
them well together with three quarts of white wine, and as 
nuch new milk from the cow; diftil them-/and the ſaxifrage 
vater together in a cold ſtill, and draw it off as long as any 
water will come; the ſaxifrage muſt be diſtilled in May, and the 
other water the latter end of September or October, when the 
haws are ripe. | Let the perſon, when the fit of the ſtone cometh, 
uke three or four ſpoonfuls of white wine, and as much of this 
water mixed together. If the diftemper abate. not, take fix 
ſoonfuls of this water once in {ix hours, till it is removed. 
You may ſweeten it with ſyrup of marſhmallows. — 


| _ Centaury Water. 
Ak E one pound of gentian and fix pounds of green cen- 
© taury, beat the gentian, ſhred the centaury, and put them 
into an earthen pot with as much white wine as will cover 
them; let it ſtand five days, and diſtil it in an ordinary ſtill. 
This is an excellent water; take three or four ſpoonfuls at a 
time in a morning, and faſt two hours after it, and uſe exerciſe ; 
likewiſe take it at night, an hour or two before you go to bed. 


To make Tincture of Hiera-picra, 


* K E a drachm of hiera-ptcra, a drachm of cochineal, and 
two drachms of aniſeeds, and put them into a bottle, with 
a pint of the beſt ſack and a pint of brandy ; ſhake them well to» 
gether five or fix days; then let it ſtand to ſettle twelve hours, 
lv pour it off into another bottle clear from the dregs, and keep; 
t for uſe ; it is very good againſt the cholic or ftomarh-ach, 
and removes any thing that offends the ſtomach; take four 
poonfuls of it faſting, and faſt two hours after it; you muſt 
take it conſtantly three weeks or a month, and it is well to diiak. 
the following drink after it. Es : | yy 
Take new-1aid eges and break them, ſave the ſhells, and pull. 
ac the ſkin that is in the inſide ; dry the ſhells, and beat them 
o powder ; ſife them, and put ſix ſpoonfuls of this powder into 
*Quart of the following waters: take of fennel water, parſley 
| 1 Q 2 Water, 


x 
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water, mint water, and black cherry water, of each half a cf 
take a quarter of a pint at a time, ſhaking the glaſs when jy 
pour it out, three times a day, at eleven in the morning, at iu 
in the afternoon, and at eight at night; and you ſhould tit 


28 long as you take the hiera- picra. 


. To make Lime Water. 
Ny T* x E a pound of unſlacked lime, put it into an earthajy 
* well glazed, adding to it a gallon of ſpring water bolt 
hot; cover it cloſe till it is cold, then fkim it clean, let it 
two days, pour it clear off into glaſs bottles, and keep it fort 
the older the better. The virtues are as follow. 
Fot a ſore, warm ſome, gffthe water and. waſh. the. ſore ml 
with it for half an hout, then lay a plaiſter on the ſore of m 
gentle thing, and lay a cloth over the plaiſter fqur or five dali, 
a with this water, and as it dries wet it again, and it yil 
ee ends Wow Eat ome, 
For a flux or looſeneſs, take two ſpoonfuls of it cold. in n 
morning, and two at night as you go to bed; do this ſeveny 
eight days together for a man or woman; but if for a child, a 
ſpoonful at a time is enough; and if very young, half a ſpoof 
at a time; it will keep twenty years, and no one who has ut 


* 


experienced it knows the virtues of it. 
A Milk Water for a cancerous Breaſt. 
. T AKE fix quarts of new milk, four handfuls of crane's-ll 
and four hundred of wood-lice ; diſtil this in a cold ſtill wi 
2 gentle fire; then take an ounce of crab's-eyes, and half a 
ounce of white ſugar- candy, both in fine powder ; mix them to: 
"gether, and take a drachm of the powder in a quarter of a pitt 
of the milk water in the morning, at twelve at noon, and & 
night; continue taking this three or four months, it is an ext: 
lent medicine, WS 1 e 0 


Cock Water for a Conſumption. 


Tur. an old cock, kill him and quarter him, and wit 
clean cloths wipe the blood from him; then put the qual. 
ters into a cold ſtill, part of a leg of veal, two quarts of 00 
Malaga ſack, a handful of thyme, as much fweet-marjoram and 
roſemary, two handfuls of pimpernel, four dates ſtoned and 
*Liced, a pound of currants, as many raifins of the ſun ſtoned, ® 
pound of ſugar- candy finely beaten ; when all is in, paſte 1 
the till, let it ſtand all night, the next morning difti] it, mi 
the water together, and ſweeten it to your taſte with white ſug! 
cCandy; drink three or four ſpoonfuls an hour before dinner 4 
; ſupper. | | | | | p | 7 


Anotber 
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Another Water againſt a Confumption. 


AKE a pound of currants, and of hart's- tongue, liyerwort 
and ſpeedwell, of each a-large handful; then take a peck 
f ſnails, lay them all night in hyſſop, the next morning rub 
xd bruiſe them, and diſtil all in a gallon of new milk; ſweeten 
t with white ſugar-candy, and drink of this water two or three 
imes a day, a quarter of a pint at a time; it has done great 
Another Water againſt a Conſumption. 

AEK E three pints of the beſt Canary and a pint of mint wa- 
ter, of candied eryngo-roots, dates, China- roots, and rai- 
ins ſtoned, of each three ounces ; of mace a quarter of an ounce; 
nfuſe theſe twelve hours in an earthen pot cloſe covered over a 
gentle fire; when it is cold ſtrain it out, and keep it in a clean 
jan or glaſs jar for uſe; then make about a quart of plain jelly 
if hart's-horn, and drink a quarter of a pint of this liquor with 
large ſpoonful of jelly night and morning, for two ar three 
o Eh 


; A Water to ſtrengthen the Sight. 
AKE roſemary-flowers, ſage, betony, rue, and ſuccory, of 
each a handful ; infuſe theſe in two quarts of ſack, and 


ſtil them in an alembic : the doſe is a ſpoonful in the morning 
King till the water is done, bord 004 


1 


Rue Water, good for Fits of the Mother. 
T AK E of rue, and green walnuts, of each a pound, figs a 
pound and a half; bruiſe the rue and walnuts, ſlice the 
N, lay them between the rue and walnuts, and diſtil it off; 
tle ĩt up and keep it for uſe; take a ſpoonful or two when there 
— SY er EEE 

| An opening Drink. : DI 
ARE penny-royal, red ſage, liverwort, hore-hound, mai- 
den-hair, hyſſop, of each two handfuls, figs and raiſins 


uiſeeds, coriander-ſeeds, of each two ounces ; put all theſe in 
o gallons of ſpring- water, and let it boil away two or three 
harts; then ſtrain it, and when it is cold put it in bottles: 
wank half a pint in the morning, and as much in the afternoon z 


KP warm and eat little. 


bs. 33 For 


ned, of each a pound, blue currants half a pound, liquorice, 


Ld 
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For a Cough ſettled on the Stomach- 


TM half a pound of figs, as many raiſins of the i 
1 fioned, a flick of liquorice ſcraped and, liced, a few aj 
ſeeds, and ſweet fennel-ſeeds, with ſome hyſſop waſhed; hi 
all theſe in a quart of ſpring-water till it comes to a pint ; ſul 
it, and ſweeten it very well with white ſugar- candy : take tay 
or three ſpoonfuls of it morning and night, or when yau pleak, 


To make Hungary Water. _ 


Ax four ounces of rofetnary-flowers, and a pint of fi 
= rits of wine, infuſe it twelve hours, and draw it off 4 
lr „ IS 
A Drink to preſerve the Lungs. 

F aAkx three pints of ſpring-water, put it to an ounced 
flour of ſulphur, and let it boil on a flow fire till half js c 
ſumed; let it ſtand to ſettle, and ſtrain it out; then pour it ot 
one ounce of liquorice ſcraped, and a drachm of coriander-ſerd! 
and as many aniſeeds bruiſed; let it ſtand to ſettle, and drink! 
quarter of a pint morning and night. „5 


An excellent Snail Water. 


8 bs AK E of comfrey and ſuccory-roots, of each four ounees, 1 
= quorice three ounces, the leaves of hart's-tongue, plantaſ 
ground-ivy, red nettle, yarrow, brooklime, water-crefles, din 
delion, and agrimony, of each two large handfuls ; gather thel 
| herbs in dry weather, and do not waſh them, but wipe then 
clean with a cloth; then take five hundred of ſnails, cleank 
from their ſhells, . but hot ſcoured, and of whites of eggs beat 
up to a water, a pint, four nutmegs grofly beaten, the yello! 
rind -of one lemon and one orange; bruiſe all the roots in 
| Herbs, and put them together wirh the other ingredients in 
| gallon of new milk and a pint of Canary; let them ſtand ci 
covered forty eight hours, and then diſtil them in a common ft 
with a gentle fire; this quantity will fill your ſtill twice; 1. 
Keep good a year, and is beft when made ſpring or fall, but 
the beſt when new; you muſt not cork vp rhe bottles in thre 
months, but cover them with paper ; it is immediately fit for ul 
and when you uſe it take a quarter of a pint of this water, "ſl 
put to it as much milk warm from the cow, and drink it in 
morning, and at four o'clock in the afternoon. and faſt il 
hours, after it; to take powder of crab's-eyes with it as mu 
as will lie on a ſix-pence, mightily aſſiſts to ſweeten the bloc 
When you drink this water, be very regular in your diet, 4 
, es 7 


| 


Rye Water, 


T AK E orrice=root ſliced two ounces, white-copperas finely 
; beaten an ounce, put them in three pints of running- water, 
ſhake it well together three or fout days, and then uſe it; if a 


watery eye, you may add a bit of bole- armoniac. 


To make Briony Water. by 


T* E twelve pounds of briony- root, pound it to maſh, then 
take a quart of the juice of rue, a quart of the juice of mug- 
wort leaves, of ſayin three handfuls, ſweet baſil two bandfuls, 
mother of thyme, nep, and pennyroyal, of each three handfuls; 
litany of Crete and dry orange- peel, of each four handfuls; 
myrrh two ounces, caſtor an ounce, both -powdered, and like- 
wiſe the orange · peel; diſtil this off in an alembic ; firſt cut your 
herbs, and put them in the bottom of your ſtill, then put in 
your briony- root, then mix your powders in a china diſh with 
ome ſack, then pour in ſix quarts of ſack ; cloſe up your till 
C»! Cl 3 


A Water to take after taking Balſam of Tolu. 


TAKE a pint of whites of eggs beaten to a froth, five nut- 

megs bruiſed, two handfuls of dried ſpearmint, two hand- 
fuls of unſet hyflop ; add to theſe a gallon of new milk, and 
ditil it off in a cold ſtill; you may draw off about three pints : 


take fix ſpoonfuls of this water At a time, with ſugar-candy in it. 


. To make the true Daffy's Elixir, 


AK E five ounces of aniſeeds, three ounces of fennel-ſeeds, 
four ounces of parfley- ſeeds, ſix ounces of Spaniſh liquorice, 
ve ounces of ſena, one ounce of rhubarb, three ounces of ele- 
ampane, ſeven ounces of jalap, twenty-one drachms of ſaffron, 
ix ounces of manna, two pounds of raiſins, a quarter of an ounce 
cochineal, two gallons. of brandy ; ftone the raiſins, lice the 
bots, bruiſe the jalap; put them all together, keep them cloſe 
wrered fifteen days; then ſtrain it out. | VN 
Milk Water. 
T aK E two good handfuls of wormwood, as much carduus, 
as much rue, four handfuls of mint, as much balm, half 
8 much angelica; cut theſe a little, put them in a cold till, 
Wh three quarts of milk; let your fire be quick till your {till 
'ps, then a little ſlower ;- you may draw off two quarts; the 
inſt quart will keep all the year: this is extraordinary good in 
ers, ſyectened with ſugar or ſyrup of cloyes, { Wor 


. 4 1 8 A Pon der 


232 The Cour IETER HousE WIr r. 


A Powder to cure a Rupture. 


T AY E half a pound of knots of ſcurvy-graſs before they ar 
= quite blown, one pound of comfrey-roots, half a pound ut 
fern-roots, one ounce of juniper-berries, one ounce of dragon 
blood, half a pound of the roots of ſolomon-ſeal, a quarter «fp 
_ ounce of nutmegs, a quarter of an ounce of mace ; ſcrape yay 
roots very clean, flice them thin, and put every ſort by them. 
| ſelves in a clean paper bag; lay them on a clean earthen difh, 

and let them be put in a flow oven till they are dry enough to 
| Powder z you muſt do the like to your ſcurvy-graſs, that the 

may be al} finely powdered and mixed together, and kept a 
in a glaſs with paper round it. You may in any liquor give aff 
much of this powder to a young. child as will lie on a fix-pence, 
morning and night; to ane of ſeven years more; to a man or 
woman as much as will lie on a ſhilling : put the powder in a 
ſpoon, and wet it to mix, and take it three weeks. 


. TinEture of Hiera-Picra. 


Por an ounce of hiera-picra into a quart of brandy ; let your 
bottle hold more than a quart, that you may have room tq 
ſhake it; let it ſtand five days near the fire, ſhaking it often 
and ſtop it cloſe. This is a good purge ; take half a quarter of 
a pint going to bed, drink a draught of warm ale or broth a lit 
tle while after it; you may take it nine or ten days together; it 
opens the ſtomach, cauſes digeſtion, prevents green ſickneſs, and 


9 


ils worms in children. 
A good Remedy for a hollow aching Tooth. 


T AKE of camphire and crude opium, of each four grains 
make them into three pills with as much oil of cloves as | 
convenient, roll them in cotton, apply one of them to the achin 


tooth, and repeat it if there is occaſion, 


— — ener — - 


1 x the rſt place give the patient a vomit of the infuſion of cio 
= cus-metallorum, or oxymel'of ſquills, according to his con 
ſtitution; then take of aloes and rhubarb, of each two ſcruples 
of ptepared ſteel a drachm, tartar vitriolated a ſcruple ; mak 
pills with ſyrup of horehound, of which give four every night. 
| Take of the roots of turmeric half an ounce, tops of centaur 
the leſſer, Roman wormwood and-horehound, of each a band 
ful, roots of the greater nettle two ounces; boil them in thre 
pints of water to the conſumption of half; when it is almef 
boiled enough, add to it juniper- berries an ounce, yellow. ſan 
ders and gooſe dupg made into a nodulus, of each three dee | 


* 
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flton two ſcruples, Rheniſh wine a pint; when it is boiled | 
enough, ſtrain it, and add to it compound water of ſnails and 
earth · worms, of each two ounces ; take three ounces of it after 
eich time of taking the following electuary. : 

Take of the conferve of ſea wormwood, and outward rind 
of orange-peels, of each two ounces ; of ſpecies of diacurcume 
and prepared ſteel, of each three drachms; of prepared earth- 
worms and rhubarb, of each two drachms; flowers of ſal-armo- 
nac and falt of amber, of each two ſcruples ; of faffron pow- 
tered one ſcruple, with a ſufficient quantity of ſyrup of hore- 
hound, make an eleQuary : of which take the quantity of A large 
nutmeg twice a day, drinking three ounces of the bitter tincture 
after it. TY on mn Wyo) 


For a Rheumatiſm, or Pain in the Bones. 
FALL a quart of milk, boi] it, and turn it with three pints 
of ſmall beer; then train the poſſet on ſeven or nine glo- 
bules of ſtone - horſe dung tied up in a cloth, and boil it a quar- 
ter of an hour in the poſſet-drink; when it is taken off the fire, 
preſs the cloth hard, and drink half a pint of this morning and 


This medicine is not good if troubled with the ſtone. 
: : To make Treacle Water. 8 
TAxE juice of green walnuts four pounds, of rue, carduus, 
marigolds, and balm, of each three pounds, roots of but- 
ter-bur half a pound, roots of burdoc a pound, angelica and 
naſter-wort, of each half a pound, leaves of ſcordium ſix hand- 
luls, Venice treacle and mithridate, of each half a pound, old 
Canary wine a pound, white wine vinegar fix pounds, juice of 


non fix pounds; diſtil this in an alembic, and on any illneſs 
ate four ſpoonfuls going to bee. 


bY To make Uſquebaugh. 


o three gallons of brandy, put four ounces of aniſeeds bruiſ- 
ed, the hext day diſtil it in a cold {till paſted up, then ſcrape 
bur ounces of liquorice and pound it in a mortar, dry it in an 
mn pan, do not burn it, put it in the bottle to your diſtilled wa- 
and let jt ſtand ten days, then take ont the liquorice, and to 
%ry fix quarts of the ſpirits, put in cloves, mace, nutmegs, cin- 
mon and ginger, of each a quarter of an ounce, dates ſtoned 
ad fliced four ounces, raiſins ſtoned half a pound; let theſe 
ifufe ten days, then ſtrain it out, tincture it with ſaffron, and 
Mile it and cork it well, op e 


Mr. 


right hot in bed; if you pleaſe you may add white wine to it. 


Take half a pound of liquorice ſcraped; of corriander- ſeeh 


an earthen jar, covered very cloſe, and ſet it in a cool celly, 
| Kirring them twice a day till the poppies look pale; put a little 
| ſaffron in with other ingredients, ftrain it off into another ja, 
and in a fortnight, when it is ſettled, bottle it: mix the herhs 
that are ſtrained from it with milk; it is a cordial milk water, 


5 TAKE of the leaves that grow upon the ſtem or ſtalk of th 


* T AKE about three ſpoonfuls of the beſt muſtard- ſeed, and 


| handful of ſcurvey-graſs, a quarter of a handful of ſtinking 


"OP 
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Mr. Denzil Onflow's Surfeit Water. 


TA KE a gallon and a half of the beſt brandy, half a buhe 


of poppies, half a handful of rue, and as much wgrn. 


wood; of ſage, balm, hyſſop, mint, and ſweet-marjoram, a 


each one handful ; half a pound of roſa folis ; waſh, pick, ay 
dry theſe herbs in a coarſe cloth; then ſhred them very fit 


and aniſeeds, of each an ounce; a few cloves all bruiſed; : 
pound of raiſins ſtoned, a pound of loaf-ſugar ; put all theſe in 


An excellent Medicine for the Dropſy. 


artichoke, bruiſe them in a ſtone mortar, then ſtrain then 


through a fine cloth, and put to each pint of the juice 2 pit of 


Madeira wine; take four or five ſpoonfuls the firſt thing in thi 


morning, an d the ſame quantity going to bed, ſhaking the bot | 
tle well every time you ule it. N N 


Another Medicine for the Dropſy. 


about half a handful of bay-berries, the like quantity dl 
Juniper-berries, an ounce of horſe-radiſh, and about half: 
handful of fage of vertue, as much wormwood- ſage, half 


orach, a little ſprig of wormwood, a ſprig of green broom 
and half an ounce of gentian root; ſcrape, wipe, and cut al 
thefe, and put them into a bottle that will hold a gallon ; the 
All the bottle with the beſt ſtrong beer you can get, ſtop it clol | 
let it ftand three or four days, and drink every morning faltiny 
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A Remedy for rheumatic Pains. 


T t E of ſena, hermodaQiils, turpethum, and ſcammony 


of each two drichms ; of zedoary, ginger, and cubebs 


of each one drachm, mix them and let them be powdered ; thi 


doſe is from one drachm to two in any convenient vehicle. Le 
the parts affected be anointed with this liniment : take palm 9 


two ounces, vil of turpentine one ounce, volatile {alt of hart“ 
horn two dtachms; after wards lay on a mucilaginous plaiſter 


pou 
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dome that have been very much troubled with rheumatic pains, 
bave by taking of hart's-horn in compound water of earth- worms, 
found mighty benefit. l . | | 


An excellent Medicine for the ſpotted, and all other 
wy , We TRoOR 
T AKE of the beſt Virginia ſnakeweed, root of contrayerva 
finely powdered and Goa ſtone, of each half a ſcruple, 
caſtor and camphire, of each five grains, make them into a 
bolus with a ſcruple of Venice treacle and as mueh ſyrup of 
jony as is fufficient; repeat the bolus every fix hours, drinking 
4 draught of the following julep after it. 1 5 
Take ſcorzonera roots two ounces, butter-bur- roots half an 
qunce, of balm and ſcordium, of each a handful, of coriander- 
ſeeds three drachms, of liquorice, figs, and raiſins, of each an 
dunce; let them boil in three pints of ſpring- water to a quart, 
then ſtrain it, and add to it compound piony water three ounces, 
ſyrup of raſpberries an ounce and a half: let the patients drink _ 
of it plentifully. _ „ 25 
A ſpecific Cure for ſtopping Blood. 
T* two ounces of clarified roeh- allum, finely powdered, 
and melt it in a ladle, adding to it half an ounce of dra- 
gon's-blood in powder, and mix them well together; then take 
off the fire; keeping it ſtirring till it comes to the conſiſtence 
of a ſoft paſte, fit for making up into pills; make your pills of 
the bigneſs of a large pea, and as the paſte cools, warm it again 
to ſuch a degree as the whole quantity may be made into pills; 
this medicine is proper in all caſes of violent bleedings, without 
exception; the ordinary or uſual doſe is half a grain, to be 
taken once in four hours till the bleeding ſtops, taking a glaſs 
of water or ptiſan after it, and after every doſe, and another of 
the fame liquor a quarter of an hour after ; in violent caſes give 
half a drachm for a doſe. „„ e 5 
55 To make Stoughton's Elixer. 
P4 RE off the rinds of ſix Seville oranges very thin, and put 
them in a quart bottle, with an ounce of gentian ſcraped 
and ſliced, and ſix pennyworth of cochineal ; put to it a pint 
af the beſt brandy ; ſhake it together two or three times the firſt 
ay, and then let it ſtand to ſettle two days, and clear it off into 
bottles for uſe ; take a large tea ſpoonful in a glaſs of wine in 
ie morning, and at four in the afternoon ; or you may take 
Un adiſh of tea . OED 


An 


fſugar- candy with one drachm of orrice- powder, one drachm d 
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An Electuary for a Coumſn. 

AKE conſerve of red roſes two ounces, conſerve of hin 
one ounce, Lucatellus balſam half an ounce, ſpecies « 
diatragacanth frigid one drachm, ſyrup of balfam three drachny, 
mix all together well; take the quantity of a ſmall bean three 
__ ET ET 6. 1. 
5 Excellent Lozenges for a Cough. ; 
T* E a pound of brown ſugar- candy and as much loaf ſugu, 
deat and ſearce them 1 a fine fieve ; take an ounce 
of the juice of iquorce, and diſfolye it in three or four ſpoonful 
of Har waire over a gentle fire; then mix your ſugar an 


the powder of elecampane, of gum-dragant powdered half 
drackm ; add one drachm of the oil of aniſeeds, and one grair 
of muſk; mix all theſe together, and work it into a paſte, and 
roh them into lozenges the bigneſs of a barley-corn, or ſome 
thing larger. 955 85 „ „„ . 


To promote Breeding. | 
LL E T the party take of the ſyrup of ſtinking orach, a ſpoon- 
ful, night and morning, for a week or more; then as fol 

lows: take three pints of good ale, boil in it the piths of three 
ox backs, half a handful of clary, a handful of nep (op cat 
mint) a quarter of a pound of dates ſtoned, fliced, and the 
pith taken out; a handful of raiſins of the ſun ſtoned, three 
whole nutmegs pricked full of holes; boil all theſe till half be 
_ wafted; ſtrain it out, and drink a ſmall wine glaſs full a 
pour going to bed; as long as it laſts, accompany not with you 
Huſband during the taking, or ſome time before, be very cheat 
ful, and let nothing diſquiet you. Take ſhepherd's- purſe à good 
| Handful, and boil it in a pint of milk till half be conſumed, and 


For a Burn or Scale. 


Tex laurel-Jeaves, chop them in hogs-greaſe ; ſtrain it 
JJ 8 e N 
Childrens Necklaces for the Teeth, _ 
T AK E roots of henbane, of orpine and vervain ; ſcrape them 

clean with a ſharp knife, cut them in long beads, and ftring 

them green, firſt henbane, then orpine, then uervain, and ſo de 
till it is the bigneſs of the child's neck; then take as much Fc 
wine as you think the necklace will ſuck up, and put into it? 

_ &rachm of red coral, as much ſingle piony-root, finely power 
r 90 © > hs E N 1-3 * 1 ; 2 | | F 1 1 g 0 | 


CEL 
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ed; ſoak your beads in this twenty-eight hours, and rub the 
L ub the child's gums with very frequently. | 

| A Medicine for the Cholic. th 
A EE of the beſt manna, and oil'of ſweet almonds, of each 
an ounce and a half, of camomile- flowers boiled in poſſet- 
rink an handful z let the poſſet-drink be ftrained from the 


Lwers, and mingled very well with the oil of almonds and man- 
1; let the patient take it three days ſucceſſively, and afterwards 


ſt violent fits, but alſo, being often uſed, prevents their re- 
ming. ; 1 5 1285 | | 5 


A Receipt for a Conſumptive Cough. = 


bring to bed; increaſe or diminiſh the doſe, according as you 
ERAS ot os 


Io make the Eye Salve. 


waſhed, two pounds; ſet it in a glaſs jar in the ſun to cla- 
y three months, then pour very clear off about a quarter of a 
pund, and put to it an ounce of virgin - wax; when it is melted, 


af an hour; then take it out from the water, and mix it with 
alt an ounce of tutty finely powdered, and two ſcruples of 


mer of your eye. 
Sir Hans Sloane's Ointment for the Eyes. 
AKE of tutty and calamine, of each fix drachms ; of cal- 


ocolla, aloes, and white vitriol, of each one drachm: make 


tal together till the whole is cold and become an ointment. 
All the ingredients that require powdering, ought to be re- 
thy the utmoſt fineneſs, and the whole made as ſmooth as 
ville, | 1 | | | #5 355 
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der on the beads : ſyrup of lemons and piony, is excellent 


nery third day for a fortnight., This not only gives eaſe in the 


Ak B of the ſyrup of white and red poppies, of each three 
ounces, of barley, cinnamon water, and red poppy water, 
f each two ounces, of tincture of ſaffron one ounce, liquid 
wdanum forty drops, and as much ſpirit of ſulphur, as will 
uke it acid: take three or four ſpoonfuls of it every night 


AK E of freſh butter out of the churn, cial el * 4 1 5 


ut it into white roſe water to cool, and beat it in the water 


ullich beaten and bruiſed as well as poflible ; mix all well to- 
der, and put it in pots for uſe ; take a very little in your fin- 
Fs, when in bed, ſhut your eye, and rub it over the lid and | 


cined lead and camphire, of each two drachms ; of myrrh, 


im all into a fine powder. Then take of freſh butter twelve 
ces, of white wax two ounces ; and when they are melted 
ether, by degrees ſhake in the fore-mentioned powders, and 


4 
' 
by 
1 


ale; do this two or three times a week eil you find i 


| ſeeds bruiſed; before you put them to the currants, make 
this into a bolus with a "little ſyrup of clove-gilliflowers; take 
every morning the quantity of a walnut, and drink roſemary 


- 7. AKE roſin, pound and ſift it, and with rene mix it int 


To cure an | intermitting Ague and Fever, witho 


K N Ak E n bark in fine powder one ounce, alt of ſtee 
cle or melaſſes, four ounces; 3 mix theſe together, and take the 


draught of warm ale, or white wine after it. 


T a pennyworth of black ſoap, one pennyworth 5 
8 ; mix theſe in a mortar very well together; ſpread pla 


you expect the fit. 


T r of oil-olive three ounces, white wax two ounce 
of each half an ounce; dragon's-blood and camphire, of eac 


ther: anoint with oil to take out the fire; then put the plaitt 
on; dreſs ĩt every day. 
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An excellent Medicine for a Pain in the Stomach, 


A k E of tinctura ſacra (or tincture of hiera- picra) one ounce 
in the morning, faſting an hour ; then drink a little wan 


For a Pain in the 1 


AK E a quarter of a pound of blue currants, wipe the 
clean, and pound them in a mortar, with an ounce of anl. 


— inſtead of other tea, for your breakfaſt; ik n returns 


For A Stitch! in 1 the Side. 


an e and lick it 91 often 1 in the f of night, 


returning. 


and Jamaica pepper, of each a quarter of an ounce tre 


quantity of a nutmeg three times a day when the fit is off, and 


Dr. Hall's Plaifter for an Ague. 


gunpowder, one ounce of tobacco-ſnuff, and a glaſs c 


ers on leather for the wriſts, and lay them on an hour befor 


Excellent for a Burn or Scald. 


ſheep-ſuet an ounce and a half, minium and Caſtile ſoap 


three drachms ; make them into a ſalve by melting them toge 


2 Wat 
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Ver in a Conſumption, or in Weakneſs after Sickneſs. 
ak E a calf's-pluck freſh killed, but do not waſh it; cut 
it in pieces, and put it in a cold {till ; but firſt put at the 
ttom of your {till a ſheet of white paper well buttered; then 
tin your pluck, with mint, balm, borage, hyſſop, and oak 
nzs, of each about two handfuls; wipe and cut the herbs, 
do not waſh them; put in a gallon of new milk warm from 
cow, paſte up the ſtill, and let it drop on white ſugar- candy; 
ill draw off about feven pints; mix it together, and bottle 
for uſe : drink a quarter of a pint in the morning, and as 
uch at four in the afternoon. Co, 85 
A Stay to prevent a ſore Throat in the Small- Pox. 
ARE rue, ſhred it very fine, and give it a bruiſe; mix it 
with honey and album Græcum, and work it together; 
tit over the fire to heat; few it up in a linen ſtay, and apply. 
o the throat pretty warm; as it dries repeat It. : 4 4 4d 
To prevent Pitting, and to take off Redneſs. | 
AKE rue, and chop it, boil it in hog's-lard till it is green; 


train it out, and keep it for uſe; warm a little in a ſpoon, 


Iwith a feather anoint the face as they begin to ſhell off; do 
s often as convenient. But the modern practice is to prick 
puſtules when ripe, and let out the variolous matter, and 
Ir afterwards a proper digeſt of ſyrup of roſes, kc. 


AAn admirable Serecloth. oY 
AKE a pound of frankincenſe beaten fine, and a pound of 
rolin beaten, 'a pound of black pitch, and four ounces ef 
nin-ſeeds powdered, of ſaffron dried and; powdered, mace 
Me and ſifted, and cloves beaten fine, of each four penny- 
Nd; an ounce of liquid laudanum, and a pound of deer- 


a a new pipkin ; firſt lay it in cold water; then boi 
ein it, and ſet it by till it is cold; then dry it, and put 
Pur deer-ſuet, and let it melt, ſhaking it about as you do 
delting butter; then put in your other ingredients, and ſet 
ſet the fire to boil ; then take it off, and ſprinkle in your li- 
Hlaudanum; let-it ſimmer a little; take it off, and when it 
o ſpread, ſpread it on the thickeſt brown paper, and uſe it 
Mahon : it is good for bruiſes, aches, pains, burns, ſcalds, 
lire breaſts ; wipe the plaifter every day, and put it on 
one or two plaiſters will do. ; 


e 4 
| For 
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| For the Cholic. 2 

FAE E of camomile- flowers and mallow- leaves, of each 
2 handful; juniper- berries and fenugreek-ſeeds, of each hi 
an ounce; let the ſeeds and berries be bruiſed; boil them in 

| pint of water; add to it ftrained, of turpentine diffolved, yit 
| the yolk'of an egg, and oil of camomile, of each an ounce 
| diacatholicon fix drachms, hiera-picra two drachms; mix, 1 
ive it. After the operation of the clyſter, give the patient th 
lowing mixture: take of rue. and camomile water, of ed 
an ounce ; cinnamon water an ounce, liquid laudanum tyent 


1 - ' 


' _ __- drops, ſyrup of white poppies an ounce. 


How to make the Lime Drink, famous for curing th 
& & AKE half a peck of lime ſtones new burnt, and put the 
into four gallons of water; ſtir it well at the firſt puttin 
in; then let it ſtand, and ſtir it again; as ſoon as it is very v 
| ſettled, ſtrain off the clear into a large pot, and put to it f 

ounces of ſaxifrage, and four ounces of liquorice, fliced thid 

raiſins of the ſun ſtoned one pound, half a pound of blue cut 
rants, mallows, and mercury, of each a handful ; coriand 
fennel, and aniſeeds, of each an ounce; let the pot ſtand clo 
covered for nine days; then ſtrain it; and, being ſettled, po 
the cleareſt of it into bottles; you may drink half a pint of 
at a time, as often as you pleaſe: in your morning's draugh 
put a drachm of winter cherries powdered, This has curt 
| ſome who have been ſo tormented with the ſtone in the bladde 
that they could not make water, after they had in vain til 
abundance of other remedies, ny 5 = 


A Receipt for the Cure of the Stone and Gravel, wi 

» ther in the Kidneys, Ureters, or Bladder. 
AK E marſhmallow-leaves, the herb mercury, ſaxiraY 
5 and pellitory of the wall, of each, freſh gathered, the 
f handfuls; cut them ſmall, mix them together, and pound ren 
i" in a clean ſtone mortar, with a wooden peſtle, till they come 
ip a maſh; then take them out, ſpread them thin ina. bro 
glazed earthen pan, and let them lie, ſtirring them about oll 
a day, till they are thoroughly dry (but not in the ſun) and th 
they are ready, and will keep good all the year. Of ſome 
| theſe ingredients ſo dried, make tea, as you do common 
with boiling water, as {ſtrong as you pleaſe, but the ſtronger 
| better ; and drink three, four, or more tea-cups full of it blo 
warm, ſweetened with coarſe ſugar, every morning and al 
Noon, putting into each cup of it half a ſpoonful, of more, 
the expreſſed oil of beach-nuts, freſh drawn (which in this 
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bas been experienced to be vaſtly preferable to oil of almonds, 
r any other oil) ſtirring them about together, as long as you 
be occaſion. 5 5 | | Ie I | | - | | 
This medicine, how fimple ſoever it may ſeem to ſome, is 
yet a fine emollient remedy, is perfectly agreeable to the ſto-— 
nach (unleſs the beach oil be ſtale or rancid) and will ſheath 
d ſoften the aſperity of the humours in general, particularly 
thoſe that generate the gravel and ſtone, relax ing and ſuppling 
the ſolids at the ſame time: and it is well known by all phyſi- 
ans, that emollient medicines lubricate, widen, and moiften 
he fibres, ſo as to relax them into their proper dimenſions, with- 
gut forcing the parts; whereupon obſtructions of the reins and 
winary paſſages are opened, and cleared of all lodgments of 
andy concretions, gravel and paſſable ſtones, and made to 

yield better to the expulſion of whatever may ſtop them up; and 

likewiſe takes away, as this does, all heat and difficulty of urine 

and ſtranguries; and withal, by its ſoft mucilaginous nature, 

cools and heals the reins, kidneys, and bladder, giving preſent 

ak in the ſtone-cholic ; breaks away wind, and prevents its 
turns, as it always keeps the bowels laxative. 


„ -*. AN excetnent Vouune. | 

AKE aquarter of a pound of clear allum, beaten and ſifted 
as fine as flour, divide it into three parts, the firſt the big- 
ef: put a quarter of a pint of water in a ſauce- pan, and 
put in your biggeſt paper of allum, and let it ſimmer over the 
tre, but not boil 3 take it off, cool it to blood-warm ; drink it 
of, but take nothing after it; fit ſtill, till it has worked once; 
keep very warm, and take nothing in the working; but you 
may walk about after it has worked once; take it three morn- 
ins together, or more, if there be occaſion, till the ſtomach is 
uh There is no caſe where a vomit is proper, but this is 


„„ A Boe Purge, ” 
Toke an ounce of liquorice, ſcrape it and flice it thin, and 
= 2 ſpoonful of coriander-ſeeds bruiſed ; put theſe into a 
pat of water, and boil it a little, and ſtrain this water into 
in ounce of ſena; let it ſtand ſix hours; ſtrain it from the 
kna, and drink it faſting. . es. 
A purging Diet- drink in the Spring. 
Tok ſix gallons of ale, three ounces of rhubarb, ſena, 
madder-roots, and dock-roots, of each twelve ounces ; 
twelve handfuls of ſcabious, and as much mon: three 
ſunces of aniſeeds; ſlice and cut theſe, put them in a bag, and 
Rt work in the ale 2 grink of it three or four times a day. 


R 


For 
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and with a Laaber anoint the mouth often; touch it not wit 
a cloth, or rub it; the child may lick 1 it Wen it will; not hurt i 


ated one ſcruple, oil of aniſeeds four drops; mix with ſyrup 
night; they are of excellent uſe in the megrims and vertigo, h 


reaſon they carry the humour off from the ſtomach, which! bin 
up into the, head. 1 


martis aſtringent three drachms, of Lucatellus's balſam wha 
| Juffices ; make a maſs of pills, of which take three every night 
and morning for a fortnight, This has cured ſome. who hay 


the clear into the eye. 


to forward labour! in child- bed. 


For a ſore Mouth 1 in Children, 


Tarr half a pint of verjuice, ſtrain into it four Cpoonſul 
of the juice of the ſage ; boil this with fine ſugar to a ſyn 


T o create a good Appetite and ſtrengthen the Stomach 
75 AE E of the ſtomachic pill with gums, extractum rudii, « 
= each a drachm, reſin of jalap half a ſcruple, tartar vitrig 


violets, and make into pills, of which take four or five ge 


Avery good Medicine for the Bloody Flux. 


AE E of the beſt rhubarb, finely powdered, half an'ounre 
of red faunders two drachms, cinnamon one drachm, croc 


Joſt a vaſt quantity of blood, after other remedies have prove 
ene 


For red or ſore Eyes. 


T ARE a quarter of an ounce of white copperas, apd 1 

+ ounce of bole-armoniac; beat them to a fine powder, al 
ding an ounce of camphire ; ſet two quarts of ſpring water 0l 
the fire, when it boils, take it off, and let it ſtand till it is luke 
warm; then put in your ingredients, ſtirring ul cold: droſ 


1 or a Pain! in the Stomach, or Heavineſs of Heart. 


| T AK E 2 pint of roſe water, put to it ſome gouble refined ſi 
gar, and a pennyworth of ſaffron tied up in a piece 0 
lawn : let it ſtand two Or three days, and then at any. time tak 
three PRs | 


FP. or Fits from Wind or Cold. 


T4 K E three drops of oil of amber in ſome 3 wine, 0 
* mace-ale, If it is given in black cherry water, it is {£90 


7 


0 
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To make the red Balls. 

Ak E rue, dragon, roſemary, ſage, balm, betony, plan- 
tain, pimpernel, dandelion, ſcabious, warmwood, mug- 
wort, ſaxifrage, red bramble- tops, tormentil, .ſhepherd's- purſe, 
Jovage, carduus, centaury, angelica, agrimony, fumitory, ſcor- 
dium, of each a handful; gather theſe in dry weather, pick and 
chop them, and put them in a broad pan, pour on thema pint 
of white wine, and Jet it ſtand nine or ten days in the ſun, 

ſlicring it ſometimes ; then ſtrain it out, (queezing it with your 
band; wipe your pan clean, and put in your juice, with half 


an ounce of powder of pearl prepared, half an ounce of Venice 
treacle, half an ounce of powder of coral, powder of crab's- 


claws two ounces, one ounce. of confection of alkermes, and of 


bole-armoniac powdered, as much as will make it the thickneſs 


of a iyrup ; let it ſtand in the {un to dry two or three days, or | 
till it will roll up into balls, what ſize you pleaſe; if it is too thin, 5 


uſe more bole-armoniac ; dry them well, and keep them for uſe : 
ſcrape as much as will lie on a ſix- pence, and take it in a glaſs 
of lack, or ſmall cordial, going to bed. 


TO make Elixir Proprietatis. 


Pace of myrrh, aloes, and ſaffron, of each four drachms, 


infuſe them in a pint of the beſt brandy ; firſt put in the 


myrrh, and let it ſtand twelve hours ; then the ſaffron and 
aloes ; ſet it by the fire three or four days, ſhaking it very often; 


in a little white wine, in a morning faſting, for a week or ten 
days together; it is good for any illneſs in the ſtomach, or in 
the bowels : it is the beſt of phyſc for children, 


To cure a pimpled Face. 


T AK E an ounce of live brimſtone, as much roch lum; as 

much common ſalt; white ſugar-candy, and ſpermaceti, 
| of each two drachms; pound and ſift all theſe into a fine pow- 
der, and put it in a quart bottle; then put to it half a pint of 
brandy, three ounces of white lily water, and three ounces of 


When you uſe it, ſhake the bo: tle, and bathe the face well; 
and when you go to bed, dip rags in it, and lay it all over the 
lace ; in ten or twelve days It will be periecty CureG. . | 


A Purge ſor Hoarſeneſs, or any neſs, onthe Lungs. 


Tory four ounces of the roots of ſorrel, of hyfop and 

maidenhair, of each half a handful ; raiſins toned, a quat- 
ter of a bound, ſena half an Ounce, barley water two quaits 3 
0 2 : Pak 


then ſtrain it off. Take ſixty or ſeventy drops, more or leſs, 


ſpring water; ſhake all theſe well together, and keep it ſor uſe. 
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ul all theſe in a jug, and infuſe them in a kettle of water twp 


| ours; ſtrain it out, and take a quarter of a pint morning and 
K e 

An Electuary for a cold or windy Stomach. 

| T AKE gum-guaiacum one ounce, cubebs and cardamums, of 

| & each a quarter of an ounce; beat and ſift all theſe, and mix 

| it with ſyrup of gilliflowers into an electuary. Take night and 

| morning the quantity of a nutmeg ; drink a little warm ale 

after it. . 3 e N 6 
An Electuary for a Pain in the Stomach. 

E T Ak E conſerve of wood-ſorrel and mithridate an equal quan. 

© =D tity; mix it well together, and take night and morning the 

'  quantityof a nutmeg ; ſo do for fifteen days together. 

| „ To keep Artichokes all the Year, 5 

| J* the latter end of the ſeaſon boil them till they be half 


* enough, and then dry them on a hair-cloth upon a kiln the} 
| ſpace of fifty hours, till they are very dry; lay them in a dry] 
place; when you uſe them, ſoak them a night in water, and bol 

thbem till they are tender. VVV 


5 To keep Walnuts all the ear. 

Ar MOST in the latter end of the ſeaſon, take off the green 
'* ſhell of your nuts, and dry them on a hair-cloth on the 

| Liln forty hours; when they are dry, keep them for uſe ; when 


you would uſe them, ſoak them three days in water, ſhiſting 
them three times a day, FF 


© To make Ink. 


G ET one pound of the beſt galls, half a pound of copperas, 2 
Q quarter of a pound of gum-arabic, a quarter of a pound of 
white ſugar-candy ; bruiſe the galls, and beat your other ingre- 
dients fine, and infuſe them all in three quarts of white wine 
or rain water, and let them ſtand hot by the fire three or four 


' | 
BY days; then put all into a new pipkin; ſet it on a flow fire, ſo 
* as not to boil ; keep it frequently ſtirring, and let it ſtand fue 
| or fix hours, till one quarter is conſumed; and when cold, 
| ſtrain it through a clean coarſe piece of linen; bottle it, and 
| RASMEE=_TTTTRTT TT TT 
| To 
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To waſh Gloves. 
Part the yolk of an egg, and beat it, and egg the gloves 
all over, and lay them on a table, and with a hard bruſh 
ind water rub them clean; then rinſe them clean, and ſcrape 
white lead in water pretty thick, and dip the gloves in; let them 
ry, and as they begin to dry, ſtretch and rub them till they be 
limber, dry, and ſmooth ; then gum them with gum-dragant 
ſteeped in ſweet water, and let them dry on a marble ſtone. If 
W jou colour them, ſcrape ſome of the following colours amongſt 
WT the white lead; the dark colour is umber; for brick colour red 
ad; for a jeſſamy yellow oaker ; for copper colour red oaker ; 
for lemon colour turmeric. - e 


To make Paſte for the Hand. 


T* k E a pound of bitter almonds blanched, and two hand- 

fuls of ſtoned raiſins, beat them together till they are very 
ine; then take three or four ſpoonfuls of ſack or brandy, as 
nuch ox-gall, three or four ſpoonfuls of brown ſugar, and the 
jolks of three eggs; beat it well together, ſet it over the fire, 
ind give it two or three boils : when it is almoſt cold, mix it 
with the almonds ; put it in gallipots; the next day cover it 
coſe, and keep it cool, and it will be good five or ſix months. 


To make Syrup of Marſhmallows. 


Ak E marſhmallow-roots four ounces, graſs- root, aſparagus- 
roots, liquorice, ſtoned raiſins, of each half an ounce; the 
tops of marſhmallows, pellitory, pimpernel, ſaxifrage, plan- 
tan, maidenhair white and black, of each a handful, red 
chickes an ounce ; the four greater and four leſſer cold feeds, 
each three drachms ; bruiſe all theſe, and boil them in three 
Quarts of water till it comes to two; then put to it four pounds 
f white ſugar, till it comes to a ſyrup. e | 


= - To make Syrup of Saffron. 

Tar E a pint of the beſt Canary, as much balm water, and 

| two ounces of Engliſh ſaffron ; open and pull the ſaffron _ 
fry well, and put it into the liquor to infuſe; let it ſtand cloſe 
wrered (fo as to be hot, but not boil) twelve hours; then {train 
tout as hot as you can, and add to it two pounds of double re- 

Wind ſugar; boil it till it is well incorporated, and when it is 
old bottle it, and take one ſpoonful in a little ſack or ſmall 
ardial, as occaſion ſerves, 5 | 


— 
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ſulphur in it; you may take a little of the ſyrup without the 


18 8 good. 


put in a pound of white ſugar- candy finely beaten, and let it boil 
half an hour longer; take out the balſam, and ſtrain the ſyrup 
through a flannel bag twice; ; when 1t is cold, put it in a battle, 
This ſyrup is excellent for a cough ; take a ſpoonful of it as you 


' troubles you; you may add to it two ounces of ſyrup. of red pop- 
: pics, and as much of raſpberry ſyrup. 


15 _— E of oak- lungs, French moſs, and maidenhair, of each 


worth of ſaffron tied up in a rag, and two pounds of brown 
| ſugar-candy ; boil it up to a ſyrup, and when it is cold bottle | 
it; ; take a ſpoonful of it as often as your cough troubles you. | 


: ＋ Ak E of unſet hyſſop, colt's-foot- flowers, and black maiden- | 
eule z WE theſe herbs together in three quarts of water till it F 
come to three pints ; then take it off, and let the herbs ſtand | 
in it till it is cold; then ſqueeze them out very dry, and 1 


cvery pint put in half a pound of white ſugar, and let it boil, wo | 
ſkim it, till it comes to a (ſyrup; when it is cold bottle it; "take f 


_ cough is troubleſome take one ſpoonful ; don't cork the bottled, 


— gy ne — er Re ED. 
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Ton K E of hy ſſop and n water, af each a quarter of 1 
pint, lice into it a ſmall ſtick of liquorice, and a fey 


lin of the ſun ſtoned : let it ſimmer together a quarter of an MM 


hour, and then make it into a ſyrup with brown ſugar-candy ; Wu 
boil it a little, and then put in four or five ſpoonfuls of al of 
water; give it a walm, and when it is cold, bottle it; take 
one ſpoonful morning and night, with three drops of balſam of 


drops once or twice a day; if the © party is ſhort- breathed, a  bliſl 


10 make Syrup of Balſam for a Cough. 


AXE one ounce of balſam of Tolu, and put to it a quart 
of ſpring water, let them boil together two hours; then 


lie down in your bed, and a little at any time when your cough 


8 —_ I wo.- NA. «KY 


3 Syrup for a Cough: 


a handful ; boi] all theſe in three pints of ſpring-water, til 
it comes to a quart ; then ſtrain it out, and put to it ſix-penny- | 


Another. 


hair, of each an handful; of white horehound two hand- 


the liquor, and let it Eoil a quarter of an hour, ſkim it well; 


two ſpoonfuls night and morning, and at any time when the | 
but tic them down with a p:. aper. 
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For a Cough. 


1ake three quarts. of ſpring water, and put it in a large pip» 

kin, with a calf 's-foot, and four ſpoonfuls of barley, and a 
handful of dried poppies; 3 boil it together till one quart be con- 
ſumed ; .then ſtrain it out, and add a little cinnamon, and a pint. 
of milk, and ſweeten it to your taſte with loaf ſugar; warm it a 
tle, and drink half a 1 as often as You pleaſe, | 


Antics. 


755 KE two ounces of raiſins of the ſun ſtoned, one ounce of 
brown ſugar-candy, one ounce of conſerve of roſes, add to 
theſe a little flour of brimſtone, mix all well together i in a mor- 
tar, and take the quantity of a nutmeg night and morning. 


Ts make Conſerve of Hips. 980 


Gar! THER the hips before they grow ſoft, cut off the heads 
and ſtalks, lit them in halves, and take out all the ſeed 


and white that is in them very clean; then put them in an 
arthen pan, and ſtir them every day, elſe they will grow mouldy; 


kt them ſtand till they are ſoft enough to rub through a coarſe 
hair fieve;z as the pulp comes take it off the ſieve; then add its 
weight in ſugar, and mix it well together without boiling, . 
Ing it in TP e for uſe. ü 


MEDiIcfNEsSs and SAL VEs. 


bb eee, 


To cure the Rickets. 


\PEN a vein in both ears between the junQures, n mix a lat 


aqua-vitæ with the blood, and with it anoint the breait, 


ſdes, and neck; then take thice ounces of the green ointment, 
warm a little of it in a ſpoon, and anoint the wriſts and ancles as 


let as it may be endured; do this for nine nights juſt before bed- 
lime ; ſhift not the ſhirt "all the time. If the veins do not ap- 
pear, rub it with a lirtle lint dipped in aqua vitæ, or elſe cauſe 


the child to cry, and that will make the veins mote viſible, and 


bleed che better. 
14 To 
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To make the Driok. 


Tak: a quart of ſpring water, of liverwort one handfif, 


liquorice, aniſeeds, coriander- ſeeds, ſweet fennel-ſeeds, ani 
hart's-horn, of each an equal quantity; forty raiſins of the fun 


| Noned ; fourteen figs ; boil all thefe together till one half is con- 


ſumed ; then put in three ſpoonfuls of honey, and boil it a lit. 
tle more; let it ſtand till it is cold, ſtrain it out, put in two 


ſpoonfuls of ſyrup of gilliflowers, and bottle it up; take two o 


three ſpoonfuls morning and evening. 


The green Ointment. 


Re, Pak rue, camomile, hyſſop, hog's-fennel, red-fennel, roſema- 
x, bays, ladies-mantle, Paul's-betony, water-betony, balm, 
nem, valerian, mallows, nightſhade, plantain, comfrey, adder's. | 


tongue, Roman wormwood, common wormwood, vervain, clary, 


agrimony, red ſage, ground-ivy, feverfew, ſelf-heal, melilot, 

| bramble-tops, marſhmallows, ſanicle, rib-wort, May-weed, of 
eceeach two large handfuls; pick and chop them; then take four 
pounds of butter unwaſhed, and three pounds of boar's-greaſe; } 
melt them together, put in the herbs, and let it boil two hours; 
then ſtrain it out; let it ſtand a little, and put it into pots for uſe, | 


Another Way to cure the Rickets. 


: AK E- the drink thus: Take polypodium of the oak, three 


A ounces of liverwort, and hart's-tongue, of each a good 


| handful ;. betony twenty leaves; white horehound and nep, of 
each four tops: boil theſe all together in three quarts of ſweet | 


wort, till it come to two ; then ſtrain it, and when it is cold, 


put to it two quarts of middling- wort; let it work together, then 
put it in a little veſſel; and when it has done working take halt 
a quarter of an ounce of rhubarb ſliced very thin; put it ina 


little linen bag, with a ſtone in it to keep it from ſwimming, 


and hang it in the veſſel; when it is three days old, let the child 
drink of it a quarter of a pint in the morning, and as much in 
the afternoon at four o'clock, or when the child will take it. 
Jou muſt likewiſe anoint tho child morning and night with this 
following ointment : take butter in the month of May, as ſoon 
as it is taken out of the churn, and waſh it with the dew of 
Wheat; to a pound of butter take a handful of red fage, as much 
of rue, camomile, and hyſlop.; boil all theſe in the butter, and 


ſkim it till it is boiled clear; then ſtrain it out, and keep it in| 


gallipot for uſe ; you muſt anoint the reins of the back and the 
ribs, ſtroaking it downwards, and upon the ſmall of the belly, 
and ſwing the child often with the heels upwards. N 
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To make Charity Oil. 


T Ak E poplar- buds in the beginning of May one handful, and 
put them into a pint and a half of oil, and half a pint of 
1qua-vitz, cover them cloſe, and let them ſtand till the follow- 
ing herbs are in ſeaſon ; then add to your buds betony, charity 
anicle, the tops of St. John's- wort when blown, adder's-tongue, 
comfrey, ſelf-heal, beam, ſouthernwood, pennyroyal, flowers 
of red ſage, parſley, clowns-all-heal, balſam, knot-groſs, ſweet- 
marjorams lavender- cotton, red roſe-buds, camomile, lavender- 
tops when blown, of each a ſmall handful ; but of poplar-buds, 
red roſe-buds, and adder's- tongue double the quantity; gather 
the herbs in dry weather, and wipe them clean with a cloth; 
ſired them pretty groſly before you put them in ; let them ſteep 
in a tone pot covered very cloſe ; then ſet then; on the fire in a 
killet ; let them ſimmer with a flow fire five or ſix hours, then 
rain it out. This oil is good for any green wound, bruiſe, burn, 
of ach; and for inward bruiſes, taking a ſpoonful in a little warm 
neck; and for any outward ſwelling, warm it, and anoint the 
art affected. : F = e 


excellent Plaiſter for any Pain occaſioned by a Cold 
SE Cc Cr ne 
AKE of the plaiſter of red lead and oxycroceum, of each 
equal parts; of the beſt Thebian opium one ſcruple; ſpread 
anointed it with this ointment : take of ointment of marſhmal- 


os one Ounce, oil of Exeter half an ounce, oil of ſpike, . 


wy Y 


For a Deoply: 


AK x of horſe-radiſh roots ſliced thin, and ſweet fennel-ſeeds 


82 wy 


Iced, of each an ounce; of the tops of thyme, winter-ſavory, 
I"eet-marjoram, water-creſſes, and nettles, of each a handful ; 
Fuſe the herbs, and boil them in three pints of ſack, and three 

water, to the conſumption of half; let it ſtand cloſe co- 


"27 23 _ ow 


ir ered for three hours; then ſtrain it, and drink a draught of it 
h - a day, ſweetened with ſyrup of fennel, faſting two hours 
h Wl... nn, * 
d 5 


For the Gripes. 
TAE E a glaſs of ſack warmed, and diſſolve in it one drachm 
of Venice treacle, or Diaſcordium; drink it off going to 
0 d; cover warm. 1 | e | 


To 


jt on leather, and lay it to the part affected, after you have well 


bruiſed, of each two ounces; ſmallage and fennel- roots 


— 


— — . —. — — —— — 8 þ 
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1 _ rin it off. 


ing as you find benefit. It will cure; 5 but ſomg. muſt take | 


To ſtay a Evofeneſs. 


— 4 AK E a very good nutmeg, prick it full of holes, and toaſt 
it on the point of a knife; then boil it in milk till hat 

be conſumed; then eat the milk with the n . in 

it: in a few times it will ſtop. 


F or the Strangury. 


Pa KE half 2 a pint of plantain water, one ounce of white ſul 
gar-candy finely. powdered, two ſpoonfuls of. fallad-oil, and 
the juice of a — beat all thels e you "way and 


For a Drought 3 in a F. ever. 


TT AK E of fal- prunella one ounce, diſſolve it in n ſpfing water, 
+ and put as much ſugar to it as will ſweeten it; ſimmer it 
over the fire till it is a ſyrup; put ſome into poſſet-drink, and 
take i it two or three times a day, or when very _— 


A Plaiſter for an Ague. 


Tür. Venice turpentine, and mix with it the powder d of 
4 white hellebore-roots, till it is ſtiff enough to ſpread o 
leather. It muſt be laid all over the wriſt, and over the ball 
the thumb, ſix hours before the fit comes. 


For a Chin- -cough. 
＋ AKE a ſpoonful of wood- lice, bruiſe them, mix them will 
breaſt-milk, and take them three or four mornings accord 


longer than others. 


An admirable Tincture for green W ounds. 5 


DP AK E balſam of Peru one ounce, ſtorax calamita two ounce 

benjamin three ounces, ſuccotrine alves; myrrh, and fran 
incenſe, | "of each half an ounce; angelica- roots, and flowers i 
St. John's-wort, of each half an ounce, ſpirit of wine ol 
pint; beat the drugs, ſcrape and flice the roots, and put it nt 
a bottle; ſtop it well, and let it ſtand in the ſun July, Aug! 
and September ; then ſtrain it through a fine linen cloth; f 
it in a bottle; ſtop it cloſe, and keep it for uſe, Apply it © 
green wound by anointing it with a feather ; then dip lint in! 
and put it on, binding it up with a cloth; but let no plaiſter tout 
it; twice a day wet the lint with a feather ; 3 but do not Lake 
of: til it is well. ä 


— 
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To take off Blackneſs by a Fall. 


Dos it well with a cold tallow candle, as ſoon as it is bruiſed; . 
and this will take off the blackneſss. Me 


I Tobreak a Bile. 
Ak E the yolk of a new-laid egg, ſome honey and wheat- 
flour; mix them well together, ſpread it on a rag, and lay 
mm Eo rr 
A Poultite for a hard Swelling. 
5011 the fineſt wheat-flour in cream, till it is pretty thicx; 
0 then take it off, and put in mallows chopped; ſtir it, and 


i it as hot as can be endured ; dreſs it twice a day, and make 
rA 85 e 


To ſtay Vomiting; 
Ak E aſh-leaves, boil them in vinegar and water, and apply 
them hot to the ſtomach z do this often. 


"ll 
) 


ell and apply it hot. 

it | 
rd 
> | 


A Salve for a Blaſt, Burn, or Scald. 
AKE May butter freſh out of the churn, neither waſhed 
nor ſalted, ꝓut into it a good quantity of the green inner 
(of elder, put it in a pipkin, and ſet that in a pot of boiling” 
er; let it infuſe a day or two; then ſtrain it out, and keep it 
. e 


excellent Remedy for Agues, which has been often 

tried with very great Success. 
K of black ſoap, gunpowder, tobacco and brandy, of 
each an equal quantity; mix them well together, and three 


t to I before the fit comes, apply to the patient's wriſt ; let this, 
et on for a fortnight, TOE | 


T 
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To cure the Bite of a mad Dog. 


T AKE twoquarts of ſtrong ale, two pennyworth of treat 

two garlic-heads, a handful of cinquefoil, ſage and fue 
boil them all together to a quart ; ſtrain it, and give the patien 
three or four ſpoonfuls twice a day : take, dittany, agrimony 
and ruſty bacon, beaten well together, and apply to the ſore, ti 


| keep it from feſtering, 


| BU For ſpitting Blood. | 


a T AKE of cinnabar of antimony one ounce, and mix it wi 


=» two ounces of conſerve of red roſes ; take as much as a nut 


meg night and morning. 


To know if a Child has Worms or not. 


Tex a piece of white leather, prick it full of holes with 
4 your knife, rub it with wormwood, ſpread honey on ii 
and ſtrew the powder of ſuccotrine aloes on it; lay it on th 
child's navel when it goes to bed; and if it has worms, ti 
plaiſter will ſtick faſt; and if it has not, it will fall off. 


AKE half a pint of mint water, an ounce of ſyrup of vi 
lets, a quarter of an ounce of mithridate, and half an ouncy 


of ſyrup of roſes ; mix all theſe well together, and let the party 


\ 


take two ſpoonfuls firſt, and then 'vne ſpoonful after every voy 


miting, till it is ſtayed. : 


. dee Tooth- ach. 1 ; 
Lr the party that is troubled with the tooth · ach lie on th 
contrary fide, drop three drops of the juice of rue into ti 


ear on that fide the tooth acheth, let it remain an hour or two 
and it will remove the pain. 5 0 


5 A rare Mouth Water. 
PAKE roſemary, rue, celandine, plantain, bramble-leavely 
vwoodbine- leaves, and ſage, of each a handful ; beat themg 
and ſteep them in a quart of the beſt white wine vinegar Wy 


days and nights; then preſs it well, ſtrain it, put to it fix ounce = 


of allum, and as much honey; boil them a little together loft 


till the allum is diſſolved: when it is cold, keep it for uſe. 


. 
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To make Lozenges for the Heart - burn. 
ü Ak E of white ſugar- candy a pound, chalk three ounces, 
bole-armoniac five ſcruples, crab's-eyes one ounce, red 
ri] four ſcruples, nutmegs one ſcruple, pearl two ſcruples ; 
all theſe be beaten and ſifted, and made all into a paſte with 
little ſpring water; roll it out, and cut your lozenges out 
ith a thimble; lay them to dry, eat four or five at a time, as 
Win as you pleaſe. a Ei as 
” To make Syrup of Garlic. + 
err two heads of garlic, peel it clean, and boil it in 3 
WW pint of water a pretty while; then change your water and 
ii till the garlic is tender; then ftraining it off, add a pound 
bouble refined ſugar to it, and boil it till it is a thick ſyrup; 
Win it well, and keep it for uſe 3 take a ſpoonful in a morning 
Wing, another laſt at night, for a ſhort breath. 
M To prevent Aﬀter-Pains. 
TEE nine ſingle piony- ſeeds powdered, the ſame quantity 
of powder of borax, and a little nutmeg; mix all theſe 
ith a little white aniſeed water in a ſpoon, and give it the wo- 
n; and a little aniſee | water after it, as ſoon as poflible after 


| | 1s laid in bed. e 
| To cure the Tooth- ach. 
AKE half an ounce of conſerve of roſemary over night, and 


half a drachm of extract of rudium in the morning; do this 
e times together; keep warm. i ; 


Jo ſtop Bleeding at Mouth, Noſe, or Ears. 
1 the month of May take a clean cloth, and wet it in the 
pawn of frogs, nine days, drying it every day in the wind; 
/ that cloth, and when you have need, hold it to the place 
de blood runs, and it will ftop. e 


7 


Another to ſtop Bleeding. 
r two handfuls of the tops of bramble-wood and boil it 
a 2 quart of old claret till it comes to a pint; give ſix 
, Fantuls once in half an hour: in the winter the roots will do, 


To cure the Dropſy. 


err fix gallons of ale pretty ſtrong, but little hopt ; alex- 
s | ander, red ſage, ſcurvy-graſs, ground-ivy, and the Jong 
kues of flowers-de-luce, of each two handfuls bus 
| FF "4" 
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theſe well, and boil them well in ale; then ſtrain it out 20 
when it is-cool work it as other ale; put it in your veſſel 
when it is clear, drink of it in a morning faſting ; uſe no g, 

drink except white wine; fometimes drink good draughts of! 
t a time. e e 


Fake half an ounce of flour of brimſtone, a quarter of 


| beaten ſena; mix all together in four ounces of honey 
take the bigneſs of a nutmeg night and morning for five di 
together; then once a week for ſome time; then once a far 


Tak two quarts of elder-berry juice when very ripe, F 


the reſt by alittle at a time; boil it to a balſam; it will tak 


'T A k E ſena one ounce, put it in a ſmall ſtone pot, and pot 


- prunes ; cover with paper, and ſet it in the oven with houſhol 
| bread; take every day, one, two, three, or more, of the prun 
and liquor, according as it operates; continue this always, 


T Ak E of ſperma ceti one ſcruple; put it into the yolk off 
: at once taking. Approved oy ſeveral of my acquaintane 
To cure the Dropſy, Rheumatiſm, Scurvy, al 
T AK E Engliſh orrice-roots, ſquills, and elacampane-rool 


one handful, ſena one ounce and a half, agaric two drachnl 


_ cloſe ſtopped with a cork, and tied down with a bladder, tt 


| 
þ 


y an 


An excellent Medicine for Shortneſs of Breath, 


ounce of beaten ginger, and three quarters of an ounce 


night. 
For Shortneſs of Breath. 


done quart in a pipkin to boil, and as it conſumes, put | 


five or fix hours in boiling. Take a little of it night and morn 
ing, or any time. nn 


To cure a pimpled Face, and ſweeten the Blood 


1 a quart or more of boiling water on it, then fill it up wi 


at leaſt half a year, 
0 For an inveterate Cough. 
new laid egg raw, ſup it up in the morning faſting ; it cut 


whom I knew it to cure. 9, 
ei _ Covgh of the Lungs. 
1 each one ounce, hyſſop and horehound-leaves, each d 
handful, the inner rind of green elder and dwarf, elder, of ea 


ginger one drachm; cut the roots thin, bruiſe the leaves, f 
put them into two quarts of the beſt Liſbon wine; let tg 
boil an hour and a half on a gentle fire in an earthen mug, 1 


no air come to it, and ſet it in a large pot of boiling wat? 


* 


quarts, that all the ingredients may have room to go in; when 
it is almoſt cold, ſtrain it out very hard; take this for a week 
gether if you can, and then miſs a day ; and if that does not 
Jo, go on with your other bottle of the ſame 3 take it in a : 
morning faſting, ten ſpoonfuls at a time, without any, poſlet- 


cold, after it is ſtrained off, let it ſtand ia a flaggon to ſettle a 
night and a day; then bottle it up clear and fine for uſe it is 


in admirable medicine. 


For the Rheumatiſm. 
. K E one handful of garden ſcurvy-graſs picked, two ſpoon- 
fuls of muſtard-ſeed bruiſed, two ſmall ſticks of horſe- ra- 
lh ſliced, half an ounce of winter-bark ſliced ; ſteep theſe in- 
nedients in a quart of mountain wine three hours before you 
nke it, which muſt be three times a day; at eight, eleven, and 


fre, if your ſtomach will bear it; if not, then twice only, 


iz, at eight and five, eating and drinking nothing after it for 
wo hours at leaſt 3 you are to take a quarter of a pint at a time, 
vhich you muſt fill up out of another quart of the ſame wine; 
and ſo continue drinking till both bottles are emptied. 5 
5 TE To ſtop Bleeding. | 

AKEa pint of plantain water, put to it two ounces of iſing- 
* glaſs, and let it ſtand twenty-four hours to diflolve ; pour 
t from the dregs, and put in a pint of red port wine, and add 


lle refined ſugar ; give it a boil or two, and pour it off: let. the 
patty take two or three ſpoonfuls two or three times a day, 


. To cure a Cancer. 


with pellets of lozenges ; powder the lozenges as you uſe them, 
ad drink the powder in whey every morning faſting : if there 


ng, | 


To cure the Joint Evil. 


Jaxx good ſtore of elder-leaves, and diſtil them in a cold 
till; let the perſon drink every morning and evening half 


evening, 


The COMPLETE Ho uSE IFE. © 232 
ſo that no water get into the mug, which muſt hold three 


= = > * 
* „ * 
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rink ; it will both vomit and purge you; it is of an unpleaſant 
aſe; therefore take a Jump of ſugar after it; when it is quite 


tit three or four ſticks of cinnamon, and two ounces of dou- 


AKE a drachm of the powder of crab's-claws finely ſearced, 
and made into'a paſte with damaſk roſe water, and dried 


lea ſore, and it is raw, anoint it with a ſalve made of dock- | 
"ts and freſh butter; make a ſeaton or iſſue in the neck; keep 
tow diet, and abſtain from any thing that is ſalt, ſour or 


"Pint of this water, and waſh the ſores with it morning and 


— — - 
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the better it is; ſpread it on leather. 
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eyening, firſt warming it a little; lay freſh elder- leaves on 4, 
ſores, and in a little time you will find they will dry up; buth 


ſure to follow it exactly. It has cured, when all other remedi 


| haye failed. | 


For the Green Sickneſs. _ 


: T Ak E centaury the leſs, wormwood, and roſemary-flowen 


of each a handful, gentian-root a drachm, coriander-ſee 
two drachms ; boil theſe in a quart of water ; ſweeten it wit 


ſyrup of ſteel; take four or five ſpoonfuls in the morning, an 
as much in the afternoon. VVV . 


To take off Freckles. 


ARE either bean- flower water, elder- flower water, 


= May-dew gathered from corn, four ſpoonfuls, and addt 


it one ſpoonful of oil of tartar per deliquium; mix it well u 
gether, and often waſh the face with it; let it dry on, 


„ To make Pomatum. 1 
FAR E a drachm of white wax, two drachms of ſpermacet 
an ounce of oil of bitter almonds ; ſlice your wax very thit 


and put it in a gallipot, and put the pot in a ſkillet of boilin 
water; when the wax is melted, put in your ſperma ceti, a 
_ juſt ſtir it together; then put in the oil of almonds; after th 
take it off the fire, and out off the ſkillet, and ftir it till ec 


with a bone-knife ; then beat it up in roſe water till it is white 


| keep it in water, and change the water once a day, 


A Salve for a Sprain. 


K E a quarter of a pound of virgin wax, a quarter of 


54 
: T pound of frankincenſe, half a pound of Burgundy pite 


melt them well together, ſtirring them all the while il] they 3 


| melted; then give them a good boil, and ſtrain them into wate 


work it well into rolls, and keep it for uſe ; the more it is worke 


A rare green Oil for Achs and Bruiſes. 


T AER a pot of oil of olives, and put it into a ſtone pot 
X a gallon, with a narrow mouth; then take ſouthernwod 


worm wood, ſage, and camomile, of each four handfuls; 


quarter of a peck of red roſe- buds, the white cut from then 
ſhred them together grofly, and put them into the oil; and on 
a day, for nine or ten days, ſtir them well; and when the 
vender ſpike is ripe, put four handfuls of the tops in, af 


it ſtand three or four days longer, covered very cloſe ; then 


them an hour upon a ſlow fice, ſtirring it often; the 


n put to b 


TH 


I 


4 

. 

1 
” 


l 
| 
| 
ll 


* 


quarter of a pint of the ſtrongeſt aqua vitæ, and let it boil an 
dur more; then ſtrain it through a coarſe doch, 


pon or ſaucer, and bathe the part affected. e 


To take out Spots of the Small Pox. 8 


bitter almonds; mix it together, and with a fine rag daub 


ne or fleſh, 


F or the Cholic. 


er it; it gives preſent eaſe. 


Another for the Choke. 


t ſubject to that diſtemper, it will prevent the fit. This cured 
1 Blundel at Hampſtead, after he had the advice of ſeveral 
der phyſicians, and had deen at the Bath WRROGT ſucceſs. 35 


An approved Reedy againſt ſpitting of Blo od: 


id keep it cloſe ſtopt in a bottle; take three or four Te 
ey morning and evening, ſweetened with ſugar of roſes, 
e juice of comfrey- roots drank with wine is alto very gd; 
the patient be blooded at firſt, and ſometimes gently purged ; 


"i every morning and 8 


with a Conſumption. 


aKE of hyſſop water, and of the pureſt honey, of earth a 
pint; of agrimeny and colt's-foot of each a handful ; 
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| jet it {tand 5 
| it is cold, and keep it in glaſſes for uſe ; warm a little in a 


A k half an ounce of oil of tartar, and as much oil of 


often on the face and bands, . the air has penetrated into 


AKE A a drachm and a half of Dr. Holland's powder, mix 
it with a little ſack, and take it, drinking a glaſs of lack 


ET the patient, when they find any ſymptoms oy 7 ED 
WT - pint of milk warm, put into it four ſpoonfuls of brandy, 
{ eat it up, and ſo let them take it any other time, if they 


AKE of the tops of ſtinging nettles, and plantain leaves, « 
of each a like quantity; bruiſe them, ſtrain the juice out, 


utif there happens to be any inward ſoreneſs, occaſioned by. 
ning, this electuary will be very convenient; viz. Take an 
Ince of Lucatellus's balſam, of conſerve of roſes two OUNCES, 
ve drops of ſpirit of ſulphur, to be made into a ſoft electu- 
' with ſyrup of white poppies ; the doſe | 1s the quanuity of "3 


| Receipt that cured a Gentleman, wo had a long 


Time ſpit Blood in a great Winti, and was walted 


g of rue, brown ſugar- candy, liquorice fliced, ſhavings of” 
0 urhorn, of each two ounces, aniſeeds bruiſed one ounce; 


a1 
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of figs ſliced, and raiſins of the ſun ſtoned, of each four ounces 
put them all into a pipkin with a gallon of water, and boil it 
gently over a moderate hire, till half is conſumed ; then tg 
it, and when it is cold, put it into bottles, keep it cloſe ſtoppe 
and take four or five ſpoonſuls every morning, at four in the after 
noon, and at night the laſt thing: if you add freſh water to th 
ingredients, after the firſt liquor is ſtrained off, you will hay 
. drink, to be uſed at any time when you are dry. 


An infallible Cure for the galloping Conſumption, 
| gf 24 K E half a pound of raiſins of the ſun ſtoned, of figs a 


honey, of each a quarter of a pound; of Lucatelly 


. balſam, powder of ſteel, and flour of elecampane, of each h 


an ounce; a grated nutmeg, one pound of double refined ſug 
pounded : ſhred and pound all thefe together in a ſtone mori 
pour on it a pint of ſallad- oil by degrees; ; eat a bit of it fo 
times a day the bigneſs of a nutmeg ; every morning drink 
glaſs of old Malaga fack, with the yolk of a new-laid egg, a 
_ as much flour'of brimſtone as will lie upon a fix-pence ; thene 
morning as much flour of eee ee 


For the Scurvy. 


Ta KE A k pond of guaiacum bark, half a pound of ſaſſat 
and a quarter of a pound of liquorice boil all theſe | 
three quarts of water, till it comes to three pints ; and when 
is cold, put it in a veſſel with two gallons of ale; in three ( 
four days it is fit to drink; uſe no other drink for ſix or twelf 


months, according to the violence of the diſtemper : it will cg 
tainly cure. | 


For the Jaundice. 


AE E ſome tares, dry them in an oven, and beat them | 
powder ; ſift them and take a ſpoonful of that powder in 
morning faſting, and drink half a pint of white wine after if 


do this for three mornings. together, and it Wii cure thouſ 
very far Sone. a 


1 For Corns on tha Feet. 


: T* A K E the yeaſt of beer (not of ale) and ſpread it on a lit f 
| ag, and appiy it 0 the part affected; renew it once? A 
for Bos or four w ceks; : it will cure. $ 


For Chilblains. 


R o As a turnep ſoft ; beat it to maſh, and apply it a5 
as can be endured to the part affected; let it lie on two! 2 
three 94755 and repeat it yo or three times, | 


* 
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To ſtop Bleeding inwardl y. 
T.. two drachms of henbane-ſced, and the like of white 
poppy-ſeed ; beat them up with conſerve of roſes, and 
give the quantity of a nutmeg at a time; or take twelve hand- 
fuls of plantain-leaves, and fix ounces of freſh comfrey- roots; 


beat theſe, and ſtrain out the j juice; adding to it ſome hne ſugar, 
and drink it off. | 


To ſtop Vomiting. 


735 E a large nutmeg, grate away half of it, and toaſt the | 
flat fide till the oil ouze it; then clap it to the pie of the 
ſtomach ; let it lie ſo long as it is warm; repeat it often till 
Cured, 


To kill a Tetter. 


Tar: K E flour of brimſtone, ginger, and burnt allum, a like 
quantity; mix it with unſalted butter, anoint as hot as can 
be endured, at bed-time : in the morning wafh it off with ce- 
lindine water heated; while this is continued, the party muſt 
ſometimes take cordials, to keep the humour from going inward. | 


An Ointment for a Blaſt. 


AKE velvet · leaves, wipe them clean, chop them full. 
put them to unſalted butter out of the churn, and boil them: 
rently, till they are criſp; then ſtrain it into a gallipot, and 


keep it for uſe; lay velvet. leaves over the part, after it is 
anointed, 


4 Poultice to ripen Tumors. 


7. KE half a pound of figs, white lily-roots, and bean- 

flour or meal, of each two vunces; boil theſe in water till 
it comes to a poultice; ſpread it thick on a cloth, apply it warm, : 
and ſhift it as often as it grows dry. 


For chs- Teeth. 


T- AKE a pint of ſpring water, put to it "TH ſpoonfuls of the . 
beſt brandy ; waſh the mouth often with it, and in the 
morning roll a bit of allum a little We in the mouth. 


"Par: A Drought i in 2 Fever. 


Max barley water, ſweeten it with ſyrup of violets, and 
tincture it with ſpirit of vitriol; let them drink ſometimes 


of this ; put ſal prunella in beer or poſſet- drink, and ſometimes 
8 2 | | drink 


2 * > — 0 * 
I - —— 
— — a 


0 hes, which mingle very well wi: h a quart of white wine, 
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drink of that; and if they are lick and N give a OY of 
Wt: e in a diſh of tea. 


A Powdes that has reſtored Sight when almoſt loft. 


1. of betony, celandine, ſaxifrage, eye- bright, penny- 
a. royal, and leviſticum, of each a handful ; of aniſeeds and 
cinnamon, of each half an ounce; grains of paradiſe, ginger, 
hyſſop, parſley, origany, oſier of the mountain, of each 3 

drachm; galangal and ſugar, of each an ounce; make all into 
a fine powder, and eat of it every day with your meat ſuch a 
quantity as you uſed to eat of ſalt, and inſtead of K. the olter 

| you —_ have at the phync- garden. Rs 


For a . Cough ſettled on the Stomach: 


—_— half a ound. of figs fliced, raiſins of the ſun ſtonel | 
as many, and a ſtick of liquorice ſcraped and ſliced, a few 


5 aniſeeds, and ſome hyſſop waſhed clean; put all theſe into a 


quart of ſpring water, boil it till it comes to a pint; then ſtrain 


it, and ſweeten it with white ſugar- candy; take two or three | 
5 GONG Ong and night, ad when the cough troubles you. 


To cure a Dropſy. 


AK E af horſe: radiſh-roots ſliced two ounces, ſweet fennel- 
roots ſliced two ounces, ſweet fennel- ſeeds beaten two 
ounces, the tops of thyme, winter-ſavoury, ſweet-marjoram, | 


water-creſſes and nettle-tops, of each one handful, wiped and 


ſhred ſmall ; boil thefe in three pints of ſpring water, a quart | 
of ſack, and a pint of white wine; cover it cloſe, and let it 
boil till half be conſumed ; then take it off the fire, and let it 
Rand to ſettle three hours ; then ſtrain it out, and to every | 


| draught put in an ounce of the ſyrup of the five opening roots. | 
Take this in the morning faſting, and at three o'clock in the | 


afternoon, faſting three hours after it. If the party. have the 
ſcurvy (which uſually goes with the dropſy) then add a rune 
of the | Juice of feurvy-g graſs to each draught, 1 85 


An excellent Method to cure the Dropſy. 


T AKE a good quantity of black ſnails, ſtamp them well 


with bay: ſalt, and lay to the hollow of the feet, putting | 


freſh twice a day; take likewiſe a handful of ſpearmint and 


wormwood, bruiſe them, and put them in a quart of cream, 1 
which boil till it comes to an oil; then train and anoint thoſe} 
parts Which are ſwelled, Take of the tops of green broom, | 
which after you have dried in an oven, burn upon a clean beach 


Matt. A 


let it ſtand all night to ſettle, and in a morning di 
„it of the clearelt ; ; at four in the afternoon , 14 
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ing to bed, do the ſame. Continue laying the poultice to your 


feet, and drinking the white wine for three weeks together: 
this method has been often uſed with ſucceſs, ; 


— 


A certain Cure for the Brupty, if taken at the egi. 
_ of the Diſtemper, _ 


T AE E the ſtems that grow from the flick or root of the arti- 
choke, pluck off the leaves, and bfuiſe only the ſtems in a 
marble mortar; to a quart of | juice put a quart of Madeira or 
mountain wine, ſtraining the juice through a piece of muſlin : 
et the patient take a wine glaſs of it faſting, and another juſt 
before going to bed, continuing till the cure is completed. 
N. B. This cured a ſon of Dr. Moore, late biſhop of Ely 
(who had the advice of ſeveral phyſicians to no effect) and I from. 
whom I had the receipt. e 


An experienced Eye. Water to Arengrhen the Sight, 5 
and prevent Cataracts. bs 


Pare of eye- -bright tops, two handfuls, of celandine, v ver- 

: rang betony, dill, ground-pine, clary, avens, pimpernel, 
ind roſemary-flowers, of each a handful ; of capons gall and 
aloes bruiſed, of each half an ounce; of long pepper, a 
drachm; infuſe twenty-four hours in two quarts of white wine: 
then draw it off in a glaſs re drop the water with a feather 
Into the eye often. „ 


For Stuffing 1 in 3 "Dy 


T- AK E white ſugar-candy powdered and ſifted, two ounces ; 
China-roots powdered and fifted, one ounce; flour of 
blimſtone one ounce: mix theſe with 88 of roſes, or the 
pep of an apple; and take the bigneſs of a walnut in the morn- 
ing, faſting an hour after it; and the laſt at night, an hour al- 
ter you have eaten or drank. 5 4 | 
1 


To cure Spiing: of Blood, if a Ver? is broken. 1 
ak E mice dung beaten to powder, as much as will lie on 
a ſix-pence; and put in a quarter of a pint of the juice of 
| pantain, with a little ſugar ; give it in the morning faſting, 
ad ar night going to bed. Continue this {ome time, and it 
| Mill make whole, and cure. 


To give Eaſe in a violent Fit of the Stone, 
** E a quart of milk, and two handfuls of dried ſage, 2 


penny worth of hemp- ſeed, and one ounce of white ſugar- 
andy boil all theſe together a quarter of an hour, and then 


S 2 
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put in half a pint of Rheniſh wine. When the curd is taken 
off, put the ingredients in a bag, and apply it to the grieved part, 


and of the liquor drink a good glaſs full. Let both be 23 


hot as can be endured, If there is not eaſe the firſt time, warm 


it again, and uſe it. It ſeldom fails. — 


For the Strangury. , 
AE E three ſpoonfuls of the juice of camomile, in a ſmall 
* glaſs of white wine, thrice a day, for three days together, 


Iuo procure eaſy Labour. 5 
T Ak E of figs, and raiſins of the ſun ſtoned, of each half 3 


1 pound, four ounces of liquorice ſcraped and ſliced; one 


ſpoonful of aniſeeds bruiſed ; boil all theſe in two quarts of 
ſpring water, till one pint is waſted ; then ftrain it out ; and 
drink a quarter of a pint of it morning and evening fix weeks 
JJ... i OE CT, 


To procure ſpeedy Delivery when the Throws are 


„ eee 


＋ AE E half a drachm of borax powdered, and mixed with a 
1, 


laſs of white wine, ſome ſugar, and a little cinnamon 


water; if it does no good the firſt time, try it again two hours 
after; ſo likewiſe the third time. > OS 0 


I0b bring away the After- birth. 


G1 ve thirty or thirty-five drops of oil of juniper in a good 


glaſs of tack, 


To prevent After-pains. 


*T\ AKE half an ounce of large nutmegs, and toaſt them be. 
fore the fire, and one ounce of the beſt cinnamon, and} 
beat them together; then mix it with the whites of two 
eggs, beating it together in a porringer ; take every morning in 


bed as much as will lie on the point of a knife, and ſo at night; 


drinking after it the following caudle. _ ro 
Take of Alicant wine or tent, red roſe water, and plantain 
Water, of each a quarter of a pint; mingle them together, and} 
beat three new-laid eggs, volks and whites, making a caudle o , 
them; put into it two ounces of double refined ſugar, and 4 
quarter of an ounce of cinnamon; you muſt boil the cinnamou 


in the wine and water before the eggs are in; and after all 3 
mixed, put to it half a drachm of the powder of knot-gri” 


take of this fix ſpoonfuis morning and evening after the elect 
tuary. 1 | FD 


' Anothel 
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Another for the ſame.. | 
_—_ 2 ſmall quantity of bole- armoniĩac, and boil it in new 
milk. Let the party drink of it morning and evening, if it 
he either a woman with child, or in child- bed. 


Take alſo ſome hog's dung. and wrap it in a fine linen rag; 


warm it well, and put it to the lower part of the belly, and it 
will ſtop 1 immediate] ly: En 


To ſtop F loodings. 


„EE the white of an egg, and beat it well with fur or 

five ſpoonfuls of red roſe water, and drink it off morning 
and night nine mornings together : it has W when all other 
things have failed. 


Let the party often take * PI glaſs boiled or diſſolved in warm 
new milk, a Pint at a time. 


A Plaiſter for a Weakneſs in | the Back. 


Tone plantain, comfrey, knot- graſs, and ſhepherd 's-purſe, 
of each a handful; ſtamp them ſmall ; and boil them in a 
pound of oil of roſes, and a little vinegar; when it is well boiled, 
ſtrain it, and ſet it on the fire again, adding to it of wax four 
ounces, chalk, bole-armoniac and terra-figillata, of each one 
ounce, boil all well, keeping it conſtantly {tirring ; then cool it, 


make it into rolls, and keep it for ule; Nen it on leather when 
* lay 1 It to the back. 


A Drink for the ſame. 


T AKE "Ra roots of comfrey, and of knot- oraſs and elary 

one handful, a ſprig of roſemary, a little galangal, a good 
quantity of cinnamon and nutmeg fliced, and the pith of the 
chine of an ox. Stamp and boil all theſe in a quart of muſca- 
line; then ſtrain it, and put in fix yolks of eggs; ſweeten the 
caudle to your taſte with double refined ſugar, and drink a good 
draught morning and evening. Take of crocus-martis, and 
ne of red roſes mixed together, three or four times in a day. 


For the Dyfentery or bloody Flux. 


ans an iron-ladle ; anoint it with fine wax ; z t into it 
glaſs of antimony, what you pleaſe; ſet it on a flow fire 
without flame half an hour, {till ftirring it with a ſpatula z then 
pour it on a clean linen cloth, and rub off all the Wax. Grind it 
to powder. 
This is the receipt as I had it ; but l bins it three quarters of 
an hour 1. the fire, and could not rub off any wax. The doſe of 


8 4 : 7 4 boy 


\ 
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a boy of ſeven or eight years is three grains; for a weak adult 

five grains; for a ſtrong woman twelve or fourteen grains; fol 
a very ſtrong man eighteen or twenty grains. 

N. B. I never gate above fourteen grains; and in 1 the mabit 

of it put about a drachm of wax to an ounce of the glaſs, | 

\.metimes vomits, always Purges, and ſeldom fails of ſucceſs, | 

a ways intermit one day at leal betwixt every doſe. 5 


F or the Bloody-F lux. 


are ſome belief preſs out a ſpoonful or tuo warm it 

pretty hot, then dip a double rag in it, lay it upon the . 
vel, let it lie till it is cold; then repeat it two or three times, it 
cures immediately, By this I cured a gentleman, who had yicd 
| ſeveral other * wen tuccels.. 8. . 


For a Flux. 


T AKE a pint of new milk, and diſſolve in it half a quarterof1 
= pound of loaf ſugar, and two drachms of mithridate ; give 
this for a clyſter moderately v warm; 1 it once or r twies i 
there be occaſion. 


'F or the falling down of the F undament. 


2 AKE ginger, ſlice it, and put it in a little pan; heat it by 
clear well kindled coals, and put it in a cloſe-ſtool, Let the | 

party fit over it, and receive the fume ; caft | in the ginger by lit- 

tle and little, and keep warm. 


To increaſe Milk in Nurſes. 


M EE grue] with lentils, and let the party drink freely of it; 
= or elle boil them in poſſet drink, which they like beſt. 


A good Purge. 


15270 FUSE an ounce of ſena in a pint of water, till half be con- 

ſumed; when it is cold, add to it one ounce of ſyrup of roſes, 
an] one ounce of ſyrup of buckthorn z mix them wel] together. 
This quantity makes t two {tron purges 1 either man or Woman, | 
and four for « child. 


'To prevent Miſcarrying. 


Tak E of * s blood the weight of a flyer two-pence, 

and a drachm of red coral, the weight of two bariey-COrns $i 
of ambergreale ; make all theſe into a very tine powder, MIX 
them wel! together, and keep them SEP in a box; if you are 
frighted, or need it, take as much tine : 25 will Jie on 3 pen- 


ny, and keep very ſtill and quic:.. 4 ake It lu a caudle pars 4 
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with muſcadine or tent, and the huſks of almonds dried and 
beaten to powder, and thicken it with the yolks of eggs. Take 
+ in the morning faſting, and at night going to bed; this do till 
du are out of danger, and lay the following plaiſter to the back. 

Take Venice turpentine, and mix it with bole-armoniac, and 
ſpread it on black-brown paper, the length and breadth of a 
und, and lay it to the ſmall of the back, Fa in bed. 


F or the Green dehnen 


Ak E an ounce of the filings of ſteel, or ruſty i iron beaten 

to powder, and mix it with two ounces of flour of brim- 
lone; then mix it up into an electuary with treacle ; the party 
nuſt take the quantity of a nutmeg in the morning an. and 
a four in the nnn n it till cured. 


To procure a good Colour. E. 


Pare germander, rue, fumitory, of each a good handful, 
one pennyworth of ſaffron tied up in a rag, half a pound 
if blue currants bruiſed ; ſtamp the herbs, and infuſe all the in- 
nedients in three pints of ſack over a gentle fire till half be 
unſumed ; drink a quarter of a pint morning and arg | 
nd walk after i it; repeat this quantity once or twice. 5 
You may add a ſpoonful of the following ſyrup to every | 
kught : Take three ounces of the filings of ſteel, and put it in 
glaſs bottle with a drachm of mace, and as much cinnamon; 
jour on them a quart of the beſt white wine; ſtop it up cloſe, 
ud let it ſtand fourteen days, ſhaking the bottle every day; 

then rain it out into another bottle, and put two pounds of 
ne loaf ſugar to it finely beaten; let it ſtand till the ſugar is 
iſblved, without ſtirring it; then clear 1 it into another bottle, 
ul keep it for uſe. 5 


Afull Diſcovery of the Medicines given by me Joanna 
STEPHENS, for the Cure of the Stone and Gravel; 
and a particular Account of my Method of preparing 

and giving the ſame. 


M medicines are a powder, a decotion, and pills. The 
powder conſiſts of egg ſhells and ſnails both calcined. | 
The decoction is made by boiling ſome herbs (together with 

Nall which conſiſts of ſoap, ſwines- crelles burat to a black- 

ro, and honey) in water. 

The pills conſiſt of ſnails calcined, wild carrot: ſeeds, ho ; 

hk -ſeeds, aſhen- keys, hips and RW; all burnt to a blacknels, 

p and honey. 


The 


Ho wh the dirt, fill a crucible of the ſame ſize with them whole 
cover it, and place it in a fire, as before, till the ſnails hag 


that they do not continue in the fire after that. They are thel 
to be taken out of the crucible, and immediately rubbed in; 


0 VU blackneſs, and rubbed fine; but this was only with a view 
- o:ſouile it. 
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The Powder is thus prepared: 1 
Take bens ego-ſhells well drained from the whites dry and 


clean; cruſh them ſmall with the hands, and fill a crucible gf 
the welch ſize ( which contains nearly three pints) with them 
lightly, place it in the fire, and cover it with a tile; then hey 
coals over it, that it may be in the midſt of a very ſtrong clear 
Fre till the egg-ſhells be calcined to a grayiſh white, and acquire 
an acrid falt taſte; this will take up eight hours at leaſt. Aﬀer 
they are thus calcined, put them into a dry clean earthen pan, 
which muſt not be above three parts full, that there may be 
room for the ſwelling of the egg-ſhells in lacking, Let the pan 
Rand uncovered in a dry room for two months, and no longer; 
jn this time the egg-ſhells will become of a milder taſte, and thi 
part which is ſufficiently calcined will fall into a powder of ſuck 


a fineneſs as to paſs through a common hair-ſieve, which is tobe 


| 1 accordingly. 


In like manner, take garden maile with their ſhells, cleaned 


done ſmoaking, which will be in about an hour, taking car 


mortar to a fine powder, which _— to be of a very. dark gra 
colour. 
Note, If p: t- coal be wade uſe of, it will be proper, in ord 
that the fire may the ſooner burn clear on the top, thai 
large cinders, and not freſh coals, be placed upon the tile 
Which cover the crucibles. 


Theſe ls being thus 3 8 the egg. ſhell pow 


der of ſix crucibles, and the ſnail-powder of one, mix them tt 


_ gether, rub them in a mortar, and paſs them through a 
_ prels-fteve, This mixture is immediately to be put up into bottle 


which mult be cloſe ſtopped, and kept in a dry place for uſe. 
have generally added a ſmall quantity of ſwines-creſles bur 


The egg- - ſhells may be prepared at any time of che year, but 
is beſt to do them in ſummer, The ſnails ought only to be p!t 
pared in May, June, July, and Auguſt ; and . eſteem thoſe be 
which are done i in the firſt of theſe months, _ 


The Decodtion i is thus prepared: 


Take fac ounces and a half of the beſt Alicant ſoap, be 
it in a mortar with a large ſpoonful of byines: creſſes _ of 
| ackneß 
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ſackneſs, and as much honey as will make the whole of the 
nſiſtence of paſte. Let this be formed into a ball. 

Take this ball, and green camomile, or camomile- flowers, 
weet-fennel, parſley, and burdock-leaves, of each an ounce z 
when there are not greens, take the ſame quantity of roots) 


uit the herbs or roots, ſlice the ball, and boil them in two quarts 


f ſoft water half an hour; then firain it off, and ſweeten i it with 
one y. 
The Pills are dies prepared : 

Take equal quantities, by meaſure, of ſnails calcined as be- 
ore, of wild carrot-ſeeds, burdock-ſeeds, aſhen-keys, hips and 
aws, all burnt to a blackneſs ; z or, which is the {ame thing, 
Il they have done ſmoaking : mix them together, rub them in 
mortar, and paſs them through a cypreſs-fieve. Then take a 
ge ſpoonful of this mixture, and four ounces of the beſt Alicant 
cap, and beat them in a mortar with as much honey as will 


make the whole of a proper conſiſtence for pills; ſixty of which 
eto be made out of W ounce of the compoſition. 


q The Method of giving theſe Medicines i is as follows: 


2 


E 


When there is a tone in the bladder or kidneys, the powder i is 
obe taken three times a day, viz, in the morning after breakfaſt, 
the afternoon about five or ſix, and going to bed. The Joſe 

$a drachm avoirdupois, or fifty-fix grains, which is to be mixed 


[ 2 large tea-cup-full of white wine, cyder, or ſmall punch; 
Mend half a pint of the decoction is to be drank, either cold or 


Ik-warm, after every doſe. 

Theſe medicines frequently cauſe much pain at firſt; ; in which 
ale it is proper to give an opiate, and repeat It as often as there 
b occafion, 

lf the perſon be coſtive during the uſe of them, let him take 
much lenitive electuary, or other laxative medicine, as may 
te ufficient to remove that complaint, but not more : for it muſt _ 
ea principal care, at all times, to prevent a looſeneſs, which 


Would carry off the medicines ; and if this does happen, it will 


le proper to increaſe the quantity of the powder, which is 
Aringent; or leſſen that of the decoction, which is laxative ; 
take ſome other ſuitable means, by the advice of phyſicians. 
During the uſe of theſe medicines, the perſon ought to abſtain 
iam ſalt meats, red wines, and milk, drink few liquids, and 
le little exerciſe, that ſo the urine may be the more ſtrongly 
3 with the medicines, and the nge retained in the 
E er. 6 


If the ſtomach will not bear the 3 a ſixth part of the 


Wil mace into pills muſt be taken after every doſe of the powder. 


4 Where 


bly to the nature of the caſe, till there be equal parts of the tw 


fon can bear it, he ſhould take them in the above-mentiond 
proportion and quantities. 5 


to the pills, their chief uſe is in fits of the gravel, attended wit 
pain in the back and vomiting, and a ſuppreſſion of urine from; 
ſtoppage in the ureters. In theſe caſes, the perſon is to take fin 

pills every hour, day and night, when awake, till the com 


_ grave] and gravel- ſtones in conſtitutions ſubject to breed them 


on her medicine having been tried and approved, March 17 
1739-40. See London Gazette, March 23, 1739-40. 


proper caution), to his uſual (temperate) manner of living 
| the falutary regimen has been communicated, that he thinks hd 
better acknowledgment for the benefit he has received by it 
the ſame happy effects on every conſtitution that it has had wit 
him; yet he doubts not that the innocence of the meths 
the public, will be a ſufficient juſtification of his good intentions 


any thing he can ſay further on this ſubject, 
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Where the perfon is aged, of a weak conſtitution, or much 
reduced by loſs of appetite or pain, the powder muſt haye | 
greater proportion of the calcined ſnails, than according to th, 
e direction; and this proportion may be increaſed ſuit 
ingredients. The quantity alſo of both powder and decodig 
may be leſſened for the ſame reaſons. But as ſoon as the yer 


Inftead of the herbs and roots before-mentioned, I have ſome 
times uſed others, as maliows, marſhmallows, yarrows red and 
white, dandelion, water-crefles, and horſe-radiſh-root, but d 
not know of any material difference. 5 


This is my manner of giving the powder and decoction. 4 


plaints are removed. They will alſo prevent the formation o 
if ten or fifteen be taken every day. 


June . 35 ES | STEPHEN 
N. B. Mrs. Stephens received five thouſand pounds rewar 


A Receipt for the Gout. . 
'T: j E following preſcription of the celebrated Meſſ. Boerhaar 
=» and Offterdyke, for the cure of the gout, has been triec 
with fo much ſucceſs by a gentleman who was afflicted with tha 
diltemper from the age of fifteen to upwards of forty, and is nov 
as he hopes, perfectly cured of it, and is returning (with a 
and it has beſides done ſo much good to ſeveral others to hon 
cannot do a more acceptable ſervice to the public, nor make 
than to publiſh the ſame for the general good of his fellow 
creatures; and though he cannot anſwer for it, that it may hav 


preſcribed, and the diſintereſted manner in which he offers it 


and a better recommendation of its genuineneſs and eficacy, (12a 


Profcſory 
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ooſeſſors Box RHAAVE and OsTERDYKE's Regimen 
preſcribed for the Gout. 


uE v are of opinion, that the gout is not to be cured by 
any other means hut by milk, a diet which will, in twelve 
onths time, alter the whole maſs of blood; and in order 
eto, the following directions mult be ſtrictly obſerved and 
lowed : % Þ Woo 

. You muſt not taſte any liquor, only a mixture of one-third 
ilk, and two-thirds water, your milk as new as you can get 
| and to drink it as often as you have occafion, without adding 
yother to it. A little tea and coffee is likewiſe permitted, 
ith milk. „ 5 5 | 
Il, In the morning, as ſoon as awake, and the ſtomach has 
xe a digeſtion, you muſt drink eight ounces of ſpring water, 
(faſt two hours after; eat milk and bread, milk-pottage, or 
avith milk, with a little bread, and freſh butter. 

ll. At dinner you muſt not eat any thing but what is made 
barley, oats, rice, or millet-ſeed, carrots, potatoes, turneps, 
inch, beans, peaſe, &c, You may likewiſe eat fruit when 
ul ripe, baked pears or apples, apple-dumplins ; but above all, 
ilk and biſket is very good, but nothing ſalt or ſour, not even 
ER S_E_RT TEE Ton nn 
IV. At ſupper you muſt eat nothing but milk and bread. | 
V. It is neceflary to go to bed betimes, even before nine 
cock, to accuſtom yourſelf to fleep much, and uſe yourſelf 
VI. Every morning before you riſe, to have your feet, legs, 
ms, and hands, well rubbed with pieces of woollen cloth tor 
af an hour, and the ſame going to bed. This article muſt 
e firictly obſerved ; for by this means the humours, knobs, and 
inches will be diffipated, and prevent their fixing in the joints, 
which they become uſeleſs. TY” 

Vll. You muſt accuitom yourſelf to exerciſe, as riding on 
urleback, which is. beſt, or in any coach, chaiſe, &c. the 
Ivre the better; but take care of the cold weather, winds, and 
Laſtly, in caſe a fit of the gout ſhould return, and be violent, 
ich they are of opinion will not, then a little doſe of opium, 
laudanum, may be taken to compoſe you; but no oftener than 
celity requires, They are of opinion, that your father or 
her having the gout is of no conſequence, if you will refolve 


kk 


o follow the foregoing directions ſtrictly. 


For 
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; Ta of Venice treacle one drachm, Gaſcoign's powds 


x Farr 2 pound of bees- wax, and half a pound of rolin, ( 


Set the oil, together with the bees-wax and roſin, over the fir 
as ſoon as "they are melted put in the powders, keeping it co 
tinually ſtirring with a ſtick ; as ſoon as it is boiled enough, tak 
it off the fire, and pour it on a board anointed with neat's-fa 


four drachms diſſolved in white wine, keeping yourſelf warme 
ter it; by applying this plaiſter, and taking the caryocoſtinun 
there are many which have found very great benefit. 


= T AK E as much Venice treacle as a hazel-nut, mixed up wi 


ther, when the fit is either on you, or coming en. 


Pars, of the tops of parſley, of mullet, and of elder bu 


butter till it looks green, and has extracted the ſmell of the herd 
Train, and anoint the place with it three or Jour times a da). 


＋* Ak E of the leaves of Roman wormwood, tops of centaurl 


tian ſliced two drachms, carraway-feeds half an ounce; inf 
| theſe in half a pint of Rheniſh and three pints of white wing 


| filling up the mn, and it will ſerve two or three mOntas, f 


For the Gout in the Stomach, Dr. Lower” 8 conſtan 
Remedy, 


half a drachm, ſyrup of poppies as much as is ſufficient 
make it into a bolus ; let the patient take it going to bed. 


For the Gout: - 


olibanum four ounces, of litharge of gold finely powdere 
and white lead, of each twelve ounces ; of neat's-foot oil a pin 


oil, and make it into rolls; apply this plaiſter, ſpread on ſheer 
Jeather, to the part affected; once a week take of caryocoſtinu 


\ 


Another for the ſame. 


a ſcruple of Gaſcoign's powder, three or four nights tog 


For the Piles, 


of each one handul ; boil in a ſufficient quantity of fre 


A bitter Draught. 


and St. John's-wort, of each a ſmall handf ul, roots of gel 


for four or five days; take a quarter of a pint in the morning 


For the Piles. 


M 1X calcined oyſter-ſhells with honey, and anoint the pr 8 
tenderly night and morning. | 


Anotuf 
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Another for the "REY 


1 * E a ſheet of lead, and have a piece of lead made like a 
lick - ſtone; then between them grind white lead and ſal- 
Id oil till it is very fine; put it in a gallipot for uſe. If the piles 
ue inward, cut a piece of old tallow- candle, and dip it in this 
cintment, and put it up; if outward, pn ſome on a fine me. 
and put it to them. | 


F or the Hemorrhoids inflamed. 


Aa the party dip their finger in balſam of Alber wade. 
with oil of turpentine, and anoint the place two or ee 
r. 


For the Piles, a bee Remedy. 


ons r the part with the ointment of tobacco. This 
cured an acquaintance of Wines who told it me himſelf. 


S. C. 


Fe or is Piles 


Tac: the duck-meat that lies upon ponds and ditches, - 
let it lie till it be dry, then lay it to the _ z it cures pre- 
ny. 5 


For Coſtiveneſs. 


Fare virgin honey a quarter of a. pound, and mix it with 

as much cream of tartar as will bring it to a pretty thicx 
eletuary, of which take the bigneſs of a walnut when you 
pleaſe ; and for your breakfaſt cat water-gruel with common 
maliows boiled in it, and a good piece of butter; the mallows 
nult be chopped ſmall, and eaten with the Sruel. 


To raiſe a Bliſter. | 


= ſeeds of clematitas peregrina, being bound hard on 1 any 

place, will, in an hour or two, raiſe a bliſter, which you 
muſt cut and dreſs with melilot plaiſter, or  colewort- leaves, as 
other bliſters. 
Likewiſe leaven mixed with a little verjuice, and about half | 
apennyworth of cantharides, and ſpread on leather the bigneſs 
ou pleaſe, will, in nine or ten hours, raiſe a bliſter ; which 
els as uſual, 5 


A Plaifter 


twelve hours; if there be occaſion, renew them three times. 


a2 quarter of an hour; when it is cold ſweeten it to your tat 


of vitriol as will juſt ſharpen it. Drink of this when you pleiſe 


T AK x ſeven or eight daffodil-roots, and boil them in a pint 
gallon or more; your poſſet muſt be cold when you drink it, and 


put ſome ſalt in a diſh of poſſet, and drink it off. 


Fakes of roſemary-leaves, chop them very ſmall, ſew then 


night and day; lay a down pillow on your legs in the night. 


TAE of the tops of roſemary, bruiſe it, and make it up into 


and down in their hand very often, and graſp it in the hand till if 
is hot; do this very often. Ne We PRIN 


Place, and put new flannel on it, 


— — > * Z c 


* 


A Plaiſter for the Feet in a Fever. 


I . K E of briony- roots one pound, tops of rue a hand 
dlack ſoap four ounces, and bay- ſalt two ounces: beat; 
this in a maſh, and out of this ſpread on a cloth for both fee 
apply it warm, and ſew cloths over them, and let them |; 


CY 


8 A Drink for a Fever. 8 


* K E a quart of ſpring water, an ounce of burnt hart's-hor 
a nutmeg quartered, and a ftick of cinnamon; let it bo 


with ſyrup of lemons, or fine ſugar, with as many drops of ſpiri 


„ e 


ol poſſet-drink, and in the working drink carduus water 1 


our carduus tea muſt be blood-warm; if it works too much 


he For the Hiccup. 
T AE E three or four preſerved damſons in your mouth at if 
time, and ſwallow them by degrees, | 


For the Cramp. 


1 in fine linen, make them into garters, and wear th 


Fe Weakepd in the Hands after « Paley: 


a ball as big as a great walnut, and let the party roll it up] 
For an old Ach or Strain. 


T* K E an ounce of Lucatellus's balſam, and mix it with twof 
drachms of oil of turpentine ; gently heat it; anoint the 


Tel 
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For the Jaundice. 


T* E half an ounce of Thubarb powdered, and beat it well, 
with two handfuls of good currants well cleanſed ; and of 
his electuary take every morning a piece as big as a nutmeg, 
for fourteen or fifteen mornings together, of * if need re- 


quire. 


For the Cholic. 3 1 


1.5 k half a pint of Dr. Stephens's' water, as much ligud 
water, as much juniper-berry water, and an ounce of pow- 
ler of rhubarb ; ſhake the bottle, and take four or five ſpoon- 
fyls at a time, when the fit! is on you, or likely to come. 


For a Burn. 


1X | Naw v water with linſeed- oil; beat it together, and wick a 
fexther anoint t the place, and put on a plaiſter t to defend i * 


hy 0 cure a Place that i is  ſcalded. 


Tak E linſeed-oil, and put to it as much thick « cream ; beat 
them together very well, and keep it for uſe ; anoint the 

ll pace that is ſcalded twice a day, and it will i cure it; ; put c on it 

bt bags, and let nothing preſs _— 


T he bitter Draught. 


Take 4 gentian- -root three drachms, of camoinile: flowers 
one ounce, of roſemary- flowers one ounce, tops of cen- 
tary, tops of Roman wormwood, tops of carduus, of each one | 
handful ; boil all theſe in two quarts of ſpring water till it comes | 
bo a quartz you may add a pint of white wine to it; ſtrain it | 
wt, and when it is cold, bottle it; drink a quarter of a pint. - 
in the morning, and as much at Jour 0 clock | in che afternoon. | 


= To draw out a Thorn. 7 


Tora the roots of comfrey, and bruiſe them in a mortar 
with a little boar's- . and uſe this as a Far. : 


F or a Scald "EW 


Y T AKE three ſpoonfuls of juice of comfrey, two pennyworth ; 
of verdigreaſe, and half a pound of hog's-lard; melt it to- 


ether, but let it not boil: cut off the hair, and anoint the place: 
i Will cure it. | 


” ER 
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For the F alling Sickneſs. 


Ax x the after-birth of a woman, and dry it to powder, and 
drink half an ounce thereof in a glaſs of white wine for fx 
mornings together: if the patient be a man, it muſt be the after. 
birth of a a femalo child ; if a woman, the contrary. 


For the Trembling at the Heart. 


N Mis. E a ſyrup of damafk- roſes, and add thereto a mal 

quantity of red coral, pearl, and ambergreaſe, all finch| 
| beaten and powdered ; take this ſo —_ as your . continu, 
about a ſpoonful at a time. 


For a Pleuriſy, if the Perſon cannot be blooks. 


AKE of carduus, the ſeeds or leaves, a large handful; boil 
them in a pint of beer till half is conſumed ; then Arain it] 

and give it the party warm; they muſt be faſting when they] 
| take it, and faſt ſix hours after i it, or it will do them harm. 


To draw : a Rheum from the Eyes. 


Por an egg bard ; then cut out the yolk, and take 
| ſpoonful of cummin-ſeed, and a handful of bear's- foot; 
| bruiſe them, and put them into the white of the egg; lay it on 
the nape of the neck, bind it on with a cloth, and let it lel 
_ twenty-four hours, and chen renew it: it will cure ina little 
time. 


\ 


| 
To clear che Eyes. 


Tres the hits of hen's- -dung, dry it very well, and beat t. 


it to powder ; lift, and blow it into the eyes when the party 


F a Pin or Web in the Eye. 


AK E the gall of a hare, and honey, of each a like quan- 

tity; mix "them. together, take a feather, and put a [2tteh 
into the eye; it will eure in two or three days. 
If a hair or fiſh- bone ſtick in the throat, immediately in 
low the yolk of a raw egg : it is a very good thing. J 


An extraordinary Ointment for Burns or Scalds. 


AEK of red dock-leaves and allow. leaves, of each 2 brech 
handful, two heads of houſleck, of green elder, the bak 
being ſcraped from it, a ſmall handful 3 waſh the herbs, 2 and be 
elder; which being cut ſmall, boil 1 in it a pun and a half 464 3 
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boil till it comes to an oil, which, as it ciſes up, take off with 
; ſpoon ;_ afterwards ſtrain, and put to it three drachms of white. 


2 


lead powdered fine, 


Avery goad Drink to be uſed in all Sorts of Fevers. 1 

Tur two ounces of burht hart's- horn; boil it with a cruſt | 

L of bread in three pints of water to a Quart j train; and put | | 

pit of barley, cinnamon water, two ounces, cochineal half a . | 

lachm ; ſweeten it with fine ſugar, and let the patient, as often 1 | | 

z he is thirfty, drink plentifully of it; rub the cochineal in a 0 
C . oo = 


Io cure the Yellow or Bläck Jaundice. | 
AXE a quart of white wine, a large red dock- root, a bur- I 
root, that which bears the ſmall bur, two pennyworth of | 
turmeric, a little ſaffron, a little of the white gooſe dung; boil | 
il theſe together a little while; then let it run through a | 
rainer; drink it morning and evening three days. | 


A Plaiſter for the Sciatica, 


1 TAKE of yellow wax a pound, the juice of marjoram and 1 
red ſage, of each fix ſpoonfuls, juice of onions two ſpoon= =& 

fuls : let all theſe boil together till the juice is conſumed; and | 
den it is cold, put in two ounces of turpentine, and of nut- = | 
| 


megs, cloves, mace, aniſeeds, and frankincenſe, of. each 4 pett= 
worth finely -powdered ; ſtir it well together, and make a 
A | A Salve for the King's Evil. 5 
1* E a burdock-root, and a white lily- root, waſh, dry, and ll 
| 


* ſcrape them; wrap them in brown paper, and roaſt them 
in the embers; when they are ſoft, take them out, and cut off 
the burn or hard, and beat them in a mortar with boar's- 
greaſe and bean- flour; when it is almoſt enough, put in as 


much of the beſt turpentine as will make it ſmell of it; then I 
,, eb pe As Ty 114 
„Tze party muſt take inwardly two ſpoonfuls of lime water in | | 
IM the morning, and faſt two hours after it, and do the ſame at four W |} 


vclock in the afternoon; if there be any ſwelling of the evil, 
ey muſt bathe it with this water a quarter of an hour toge- - mi 
ther, a little warmed, and wet a cloth, and bind it on the place; 164 
ut if the ſkin be broken, only waſh it in the water, and ſpread | 
[thin plaiſter of the ſalve, and lay on it; ſhift it once a day; | 


if very bad, yay, muſt dreſs it twice a day. „ — | 

T . . . 2 2 1 0 
10 make the lime water: Take a lime-ſtone as big as a 10 
man's head, it muſt be well burnt; put it into ſix quarts of - WH 


r bdbioiiling 
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boiling water, cover it cloſe, but ſometimes tir it; the next 

day, when it is ſettled, pour off the clear water, and keep it in | 
bottles for uſe. 55 | B 5-5, of LO 


To cure Burſtenneſs. 


Tu hemlock, and bruiſe ita tle ; het it pretty well a 
apply it twice a day, without any. truſs, and keep the party 
_ as ſtill as may be; this has cured, when many other things have 


A Powder for Burſtenneſs. - 


i db a good quantity of wild muſk, roots and all; pick, 
| =» waſh, and dry them; then take of currant-leaves, vine- 
leaves, and firings, an equal quantity; then take a quart of 
hemp - ſeed; you muſt Jay the feed at the bottom of a pot, and 
the leaves and roots on the top; then put it into an oven, diy 
them, rub them to powder, and ſift them togather; the party | 
muſt take as much of this powder as will lie on a ſix- pence in 2 
little ale in the morning, and at four in the afternoon, and con- 
tinue it five or fix weeks. The powder ſhould be made in May, 
—_—_ Ei op 


For the Chin-Cotigh - | 
| T* K R a ſpoonful of the juice of pennyroyal, mixed with 
N ſugar- candy beaten to powder; take this for nine morning 
8 To cure the Itch without Sulphur, | 
FPAKE a handful of elecampane-root, and as much ſhatp- 

pointed dock, ſhred them ſmall, and boil them in two quarts} 


of ſpring, water till it comes to a pint ; ſtrain the liquor, and with} 
it let the party waſh his hands and face two or three times a day. | 


For the Itch. ; 


Fact of camomile and velvet- leaves, ſcurvy-grafs and ca- 
pon's feathers, of each one handful ; boil theſe in half 2 
pound of butter out of the churn, till it is an ointment; then 1 
ſtrain it out, and mix it with half an ounce of black pepper 
beaten fine ;, ſtir it in till it is cold, and anoint the party wich it 
all over; keep on the ſame linen for a week; then waſh with J 
warm water and ſweet-herbs, and put on clean linen: before v0 
begin to. uſe this, you muſt take brimſtone and milk for thres 

mornings; keep warm, and purge well aſter it is over. ; 


ory 
3 
4 


Ea ep 
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For the Scurvy or Propſy. 


ITE the leaves of elder, and ſtrain the Juice, and.to 4 
quarter of a pint of juice put ſo much white wine; warm it 


| lie, and drink it off; do this four or five mornings toge- 


ther ; if it purge you, it will certainly do good : take this in 
the ſprings | 


881 a Looſeneſs. 


you! a handful of bramble-leaves in milk, ſweetened 


with ee! 5 drink i it night and ns. 


For an Ague. 


= = as much Virginia ſnake-root, dried and powered, as 
will lie upon a ſhilling, in a glaſs of ſherry or ſack, juft 
before the cold fit begins z uſe this two or three times ll the 
zue is gone. 


Another. 


Ak E an ounce and 3 half of the beſt refined 3 and 
ſteep it in a quart of brandy; infuſe it forty-eight . 
nd take four ſpoonfuls juſt before the ht « comes. 


Another . 


Ty a pint of red roſe water, and put to it an ounce of 


white ſugar- candy, and the juice of three Seville oranges 


mix all together, and drink it off an hour before you expect the 


it; it cures at once or twice taking. 


"is Ointment for a Burn or Scald. 
5 KE a pound of hog's. lard, two good handfuls of ſheep's 8— 


dung, and a good handful of the green bark of the elder, 
the brown bark being firſt taken off; boil all theſe to an oint- 


nent: you muſt firſt take out the Gow with ſallad- oil, a bit of 


nonion, and the white of an egg, beaten well together ; then 
noint with the ointment, and in leſs than a week it will ve 


yell. | 


A Cere-cloth. 


"a three pounds of oil-olive, of red lead, and white 


lead, of each half a pound, both powdered and fifted ; 
den take three ounces of virgin- wax, two ounces of Spaniſh 
ap, and as much deer's-ſuet ; put all theſe into a braſs kettle, 


etting i it over the fire, ſtirring it continually till it comes to the 
ſerghe of a falye, which you may know by dropping a little on 
2 A trencher "Wn 
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have done, roll them up with papers between, and keep them 


a pint of red roſes, a quarter of a pint of vinegar of red roſes, twen- 
ty: four cloves of garlic, and of ſaſt-petre dried before the fire half} 
the quantity of a nutmeg : bruiſe the garlie in a ſtone mortar, and 


let it boil gently Half an hour; then put in the pitch and wax; q 


dil; let it boil a quarter of an hour longer; then take it off the] 


plaiſter of the following black ſalve over it. 


rolls for uſe. 


liver dried, of each two drachms; of the ſalt of amber half A 


| it thee days before the new moon, and three days before! 
j . k arid gs Da . N 4 44 . 1 y 


- A « 2 " r ⁵ | PAID OR oro — — 2 an 
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fingers, it is enough; then dip your cloths in, and when you 
take them out, throw them into a pai] of water; as they cool, 
take them out, lay them on a table, and clap them ; when you 


a trencher; and if it neither hangs to the trencher, nor you 


{or uli; they muſt be kept pretty cool, This cere-cloth is good 
for any pal, Welling; of rn 0 OO 


I be yellow Balſam. 
Ak E Fight ounces of Burgundy- pitch, three ounces and 
a half of yellow bees-wax fliced, one pbund of deer's-ſuet, | 
one ounce of Venice turpentine beaten up in plantain-water, half 


ſet the oil, vinegar, and garlic, in an earthen pipkin over the fie; 
and when that is melted, put in the ſuet, and ene ounce of palm-} 


fire, and put in the turpentine and ſalt- petre; ſet it over the fire] 
again for alittle while; then take it off, and let it ſtand to 
cool; then pour it gently into your gallipots ; be ſure you put] 
in no dregs; the vinegar will fall.to the bottom; tie the galli- 
pots down with leather: it is an excellent ſalve for ſore legs, 
boils, whitloes, ſore breaſts, and may be ſafely uſed to draw 
corruption out of any ſore ; put a little of it on lint, and put 2 


„„ The Back ( e-c5; 

T AE E a pint of oil-olive, three quarters of a pound of yel-J 
* low wax, of frankincenſe finely beaten and ſearced, they 
beſt maſtich, olibanum and myrrh, of each two ounces ; half 2 
pound of white lead finely ground, and two drachms of cam- 
phire, boil theſe till they are black; then let it ſtand a little 38 
oil a board, and pour it on; oil your hand, and make it up in 

N For the Falling Sickneſs. 


T: Ak of the powder of man's ſkull, of cinnabar, antimony 
of each a drachm ; of the root of male-piony, and frog 


drachm, conſerve of roſemary two ounces, ſyrup of pianef 
romp. 7 to make it into a ſoft electuary, of which give the quany 
tity of a large nutmeg every morning and evening, drinking 
after it three ounces of the water of the lilies of the valley; wy 
* 
fal 
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full moon: to bring the patient quickly out of the fit, let the 
noſtrils and temples be rubbed with the oil of amber, 
9 For an Ague. 
FALL A gut of ſtrong beer, and a good quantity of the 
+ youngeſt artichoke-leaves; ſhred them, and boil them very 
vell together; when you think it almoſt enough, put a ſpoon- 
ful of muſtard- ſeed bruiſed, and give it one boi) ; then ſtrain it, 
nd bottle it ; take half a pint as hot as you can, half an hour 


before the fit comes. 


For a Tertian Ague, a never. failing Remedy, 
are ſtone brimſtone finely powdered, as much as will lie 
upon half a crown, in a glaſs of white wine, about an hour 
before the fit comes; it cures at twice taking. This I had from 


one that had cured ſcores with it, and it never failed once. 


A calcined Water to dry up Ulcers, and old Sores. 
T* K x of the beſt Roman vitriol three ounces, camphire one 
* ounce; beat them into fine powder, put them into the bot- 
tom of a crucible, and fix it in hot embers ; cover it with white 


too much; when it is cold beat it into fine powder, and ſift it; 
then add to it three ounces of bole-armoniac, beaten and ſifted ; 


| I nix all together, and to half an ounce of this powder, put a 


quart of ſpring or plantain water; boil the water, and when it 
 blood- warm, put in your half ounce of powder, and ſtir it to- 
gether in a pewter baſon till it is quite cold; then put it in a 
bottle for uſe; when you uſe it, ſhake the bottle, and pour ſome 
out, and uſe it as hot as can be endured, either by ſyringe or 
waſhing the place twice or thrice a day; and uſe the following 

11... | e 


- The Leaden Plaiſter. 1 
AK E of white lead three ounces, of red lead feven ounces, 
of bole-armoniac nine ounces ; beat all into a fine powder, 

nd put to them a pint of the beſt oil-olive ; incorporate them 
Wer the fire, and let them boil gently half an hour, putting in 
one ounce of oil of Exeter; ſtir it continually, and when it i 
mough, make it up in rolls. This is a drying plaiſter, 


A Salve for a Burn or Scald, 


; Tart a pound of mutton- ſuet ſhred ſmall, melt it, and put 


into it thyme, ſweet-marjoram, melilot, pennyroyal, and 
tyſſop, of each a good handful chopt ſmall ; let it ſtand toge- 
her four days; then heat it, and ſtrain it out, and put in the 
353 - Ys Wy eos 


paper, and put a little tile on it; let it be well calcined, but not 


[ fame. quantity of herbs again, and let it ſtand four days longer; 
then heat it, and ſtrain it out, and to that liquor put ſive pound 


it, and make it up in rolls. This is an admirable ſalve, when 
the fire is taken out; you muſt take out the fire with oil, then 


T AK E five handfuls ef clown's all- heal, ſtamp it, and put 
. it in a pot, adding to it four ounces of boar's greaſe, half 
juice is conſumed, which is known when the ſtuff doth ngt 
bubble at all; then ſtrain it, and put on the fire again, adding 
two ounces of Venice turpentine; let it boil a little, and put it 


wound be deep, dip your tents in it; if not, dip lint, and put 
on it, defending the place with a leaden plaiſter; dreſs it ance 


ney, and beat it together into a ſalve ; ſpread it on a cloth, and 


Noll white bread and milk to a poultice ; then put to it oi 
to heat, and apply it as hot as can be endured; dreſs it morning 


he aiſins. 


23 of yellow wax, frankincenſe, and roſin, of each] 
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of white roſin, and two pounds of bees-wax ſliced, and boil i 
up to a ſalve; when it is cold enough, oil a board, pour it on 


Jay on the plaiſter : it is good for a ſmall cut, or iſſue inflamed, 
A green Salve. 1 


pint of olive- oil, and wax three ounces ſliced; boil it till the 


in gallipots for uſe ; melt a little in a ſpoon, and if the cut or 


a day. 
For a ſore Breaſt, when it is broken. 
Ak E a quarter of a pound of raiſins of the fun ſtoned, 


* 


T and beat them very ſmall ; then add to it near as much ho- 


make tents, if occaſion ; dreſs it once a day; when it is well 
drawn, uſe the yellow balſam, and black or leaden plaiſter. 


A Pooltice for a ſore Breaſt, before it is broken. | 
of lilies, and the yolk of an egg; fet it over the fire again 


and night till it is broke: then dreſs it with the poultice of 


To diſperſe Tumours. 
"0 four ounces . melt them together, ſtrain it out, and when 
it is cold, make it into a roll, and keep it for uſe. 20: 4x 


To keep a Cancer in the Breaſt from. increaſing. 
T* E of Japis calaminaris four ounces, all in one piece; 
and having made it red hot in a crucible nine times, quench 

it every time in a pint of white wine; then take two ounces of 
Japis tutty, and having burnt that red hot in a. crucible thee 
times, quench that every time in a pint of red roſe water; then 


deat the tutty ang the calminaris Rone together in à P on : 
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ine, and put in a glaſs bottle, with the roſe water and white 
wine; ſhake it three or four times a day for nine days, before 
ou begin to uſe it: you muſt keep the wine and the roſe water 
doſe covered when you quench the ſtone, that the ſteam does 
ot go out; when you uſe it, ſhake it well, dip rags in it, and 
Ly them to! the breſt; let the rags remain on till it is dreſſed 
ain; it muſt be dreſſed twice a day, night and morning: the 
clear water is excellent for weak or ſore eyes. 


ET. For a Fleanly.---- „ 
3 patient bleed plentifully, then drink off a pint of 
ſoring water, with thirty drops in it of ſpirit of ſal-armo- 
nac; this muſt be done as ſoon as the party is ſeized. Approved 
4 . For a Swelling in the Face. 1 
AKE a handful of damaſk roſe- leaves; boil them in run- 
ning water till they are tender; ſtamp them to a pulp, and 
vil white bread and milk till it 1s ſoft; then put in your pulp, 
vith a little hog's-lard, and thicken it with the yolk of an egg, 
ud apply it warm. © nan 


* For a fore Theos. 
| MAX E a plaiſter of Paracelſus four inches broad, and fo 


long as to come from ear to ear, and apply jt warm to the 
roat; then bruiſe houfleek, and preſs out the juice; add an 
qual quantity of honey, and a little burnt allum; mix all to- 
ether, and let the party often take ſome on a liquorice ſtick, 


1] How 15 
a Quinſey or Swelling in the Throat, ſo that the 
ff Patient cannot ſwallow. 55 


TEE a toaſt of houſhold bread, as big as will cover the 

top of the head, well baked on both ſides, ſoak it in right 
trench brandy ; let the top of the head be ſhaved, then bind it 
n with a cloth; if this be done at night going to bed, it will 
ue before morning, as I myſelf have had experience of. S. C. 


A AA purging Diet-drink, 


AKE of garden ſcurvy-graſs fix handfuls, water-creſles, 


„ brook-lime, and peach-blofloms, of each four handfuls, 
ch Wttle-tops and fumitory, of each three handfuls, monks-rhubarb, 
of Wd ſena, of each four ounces, china-roots two ounces, ſarſa- 
ee Wuilla three ounces, rhubarb one ounce ; coriander and ſweet 


Finel-ſeed, of each half an ounce; cut the herbs, ſlice the 
W's, bruiſe the ſeeds ; put them in a thin bag, and hang them 


282 The ComPLieTE. Hovszwies,. 


in four gallons of ſmall ale; after three days drink a pint of it 
every morning » be regular 1 in diet, eat W ſalt or ſour. 


pills to purge the Head. 


T AE E of the extract of rudium two drachms, and pill feetid, 
one drachm; mix theſe well together, and make into twely 
pills; take two, or, if the conſtitution be. ſtrong, three of them 
at fix o'clock in the morning: drink warm gtuel, thin broth 


= poſſet-drink, when they work. 


F or an inveterate Head ach. 


Ak E | Juice of ground-ivy, and ſnuff it up the noſe, it 
anly eaſeth the moſt violent head-ach for the preſent, by 
| taketh ic quite away, This cured one that had been afflide 
with it many years, and by the uſe of it, it immediately Cure 
bim, ang it never returned. 


For a Canker i in | the Mouth. 


TAKE celandine, columbine, ſage and fennel, of each on 
' handful ; ſtamp and ſtrain them, and to the Juice put 
; ſroonful of honey, half a ſpoonful of burnt allum, and as muc 
| bole-armoniac beaten fine; mix and beat all theſe together ye 
well, and wrap a little flax about : a Rick, and rub the canker vi 
=; if it bleeds it is the better. 5 


A Water for fire 0 or ek n | 


LAKE : ground-i -Ivy, celandine and daifies, of each a | 
quantity, ſtamped and ſtrained ; add to the Juice a hit 

fugar and white roſe water, ſhake this together, and with 
| feather drop it into the eyes; this takes away all manner of 1 
flammations, ſpots, icching, ſwarting or web, and is an e 
cellent thing for the eyes. 


For Dimneſs of Sight and fore Eyes, 


T Ak E e ye- bright, ſweet · marjoram and betony dried, pk q 

a like quantity, the ſame quantity of tobacco as of all !! 
reſt, take 1 in a pipe as you do tobacco for ſome time; and tal 
of the right Portugal ſnuff, put it into the corner of your e) 
morning "and night, and take it likewiſe as ſnuff. This cute 
Judge Ayres, Sir Edward Seymour, and Sir John Houblol 
| ag: they could read without ee after * had uſed t 
many years, SE. 
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To cure Blindneſs, when the Cauſe proceeds from 
1 Mithin the Eye. 


LY 


\akE a double handful of the top leaves of celery, and a 
| ſpoonful of ſalt ; pound them together, and when it is 

vunded make it into a poultice, and put it on the party's con- 
y hand-wriſt (that is, if the right eye is bad, put it to the 
et wriſt) and repeat it for about three or four times, but put 

n freſh once in twenty-four hours. 1 1 
If the eye is very bad, uſe bay-ſalt. 


An excellent Preſcription for the Cure of Worms. 

at following receipt is an extraordinary remedy for the worms 
L which breed in human bodies, and with which vaſt numbers 

people of all ages and both ſexes are afflicted, and ſome of them 
ay ſeverely, eſpecially children, and other young perſons, of 
hom abundance are carried off yearly by being thrown thereby 
o convulſions, epileptic fits, vomitings, looſeneſſes, white or 
reed ſickneſs, and other diſorders, which had been judged to 
Wh:ve proceeded from other cauſes, when the occaſion thereof 
Wh: worms. But as there is ſuch a variety of diſorders proceed- 
ig from thoſe inteſtine animals, repreſenting other diſeaſes, I 
ball, for the information of ſuch as may little imagine their ma- 
kdy to he occaſioned by worms, when it appears ſo plain to 
hemſelves and their phyſicians, that it is this or that other 
iſeaſe, firſt ſet down ſome of the many ſigns and ſymptoms of 
worms, and then preſcribe the remedy to deſtroy, expel, and 
Id the patient's body of them; and this is a medicine fo effec- 
ully adapted, and ſo innocent withal, that if it be purſued as 
rected, they that take it may depend it will not fail utterly and 
bY ie do it, be the worm of any kind, or ſituated in any part 
lt is 3 noted, that there are divers ſorts of worms that 
reed in the body, and take up their reſidence therein, either in 
ie ſtomach or bowels, and ſometimes near the ſphincter ani, 
r undament, and often knit themſelves together, and appear 
Ite a bag of worms, and are ſuppoſed to be bred from the ova or 
zes of thoſe animals ſwallowed down with the food, and en- 
dutaged and fed by viſcidities in the paſſages; and according as 
icy refide, or have placed themſelves in the body, the fymptoms 
complaints which ſuch people make are different both in kind 

degree; in ſome to occaſion looſeneſſes, in others coſtiveneſs, 
frequent defires to go to ſtool, but cannot; in ſome to cauſe a 
tid or ſtinking breath, which is a ſhrewd ſign of worms, as is 
Wo a hard or inflamed belly, eſpecially in children, with a vo- 
ious appetite, and almoſt continyal thirſt, feveriſhneſs by 
„ and intermitting pulſe, apd glowing cheeks ; in ſome, a 
"inch or pain in the bead, tartjngy in fleep, with fright: 


| year's growth that you uſe them in) of each a ſmall handful ; 


284% The CompreTt Hovsrtwirn. 


ful terrifying dreams; in ſome, a ſleepineſs repreſenting a |, 
thargy; in others, a nauſea, or loathing of food, with of with 
out motion to vomit, a pain and weight with a gnawing in the 
ſtomach, gripings and rumblings in the bowels, like the cholie; 
in children, a dry cough, and ſometimes ſcreaming fits and 
convulfions, with white lips and white urine; and in both ol 
and young a weakened and loſt appetite, giddineſs in the head 
paleneſs of countenance, with faintings and cold ſweats of 4 
ſudden, indigeſtions, abatement of the ſtrength, and falling 
away of fleſh, as if dropping into a conſumption ; with many 
other ſymptoms, but theſe are the chief, which ever more o 
leſs, fome or other of them always affect where worms are the 
cauſe ; and for remedy of which the following receipt may be 
depended on, and very innocent, as wel] as powerful and effec 
tua}, as every one, when they read what it is, will believe, and | 
when they try it, will find. $48 5537 
Take tops of carduus, tops of centaury, Roman wormwoodS 
and flowers of camomile (all of them dried, and of the lateſi 


cut the herbs ſmall, but not the flowers, put them with an ounce 
of wormſeed bruiſed ſmall into an earthen jar or pickling pot, and 
pour upon them a quart of ſpring water cold; ſtir all about 
and then tie the pot over with a double paper, and let it ſtand 
forty-eight hours, opening and ftirring it about five or fix times 
in that ſpace; at the end of forty-eight hours ſtrain it througly 
a cloth, ſqueezing the herbs as dry as you can, which fling 
away, and of the liquor give to a child from two to four or five 
years old half a ſpoonful, more or leſs, mixed with a quarter off 
ſpoonful of the oil of beech-nuts, every morning upon an empty 
ſtomach, arid to faſt for about an hour after it; and alſo thel 
ſame doſe about four or five in the afternoon every day, for a 
week or ten days together: by which time, if the caſe be worms 
and you make but obſervation, you will find them to come away 
Either dead or alive: older childern muſt take more, in propor 1 
tion to their ages; and grown perſons from three or four to ſox 

or eight ſpoonfuls, or more, with always half the quantity oy; 
the faid oil mixed with each doſe, and it will keep the body ſo- . 
luble, and fometlmes, a little looſe. „ 


as a confirmation of it, Dr. Baglivi ſays, in a book of 


\ 
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ents upon live worms from human bodies, That he put worms 
o divers liquors, which were reputed would kill them, but 
id not under a great many hours; and that towards night he 
wt others into oil of ſweet almonds, and found them alive the 
xt morning; then after many other experiments, he put one 
nto oil of nuts, where it died preſently: and Malpight, 
mother noted phyſician, ſays, That of all common oils, oil of 
mts is the beſt againſt worms; and that at Milan, mothers have 
cuſtom to give their little children once or twice a week toaſts 
oped in oil of nuts, and to grown people ſome ſpoonfuls of it 
vlting : and many other authors ſay the ſame, particularly Dr. 
Nicholas Andry, of the faculty of phyſic at Paris, in his trea- 
ie of worms; who alſo ſays, if you dip a pencil in oil of nuts. 
nd anoint the bodies of live worms that any one voids, tho? | 
Jou never touch their heads, they will preſently grow motion- 
d, and die beyond recovery; the reaſon, he ſays, they die ſo 
ldenly, when anointed, is, becauſe they breathe only by the 
neans of certain little windpipes that run through their bodies: 
bthat if you ſtop up thoſe pipes with nut-oil, which hinders 
e commerce-of the air (for that the parts of oil of almonds are 
ore porous than nut-oil, and conſequently leſs able to hinder 
he entrance of the air into the worms) of neceſſity the crea- 
lites muſt die for want of reſpiration, though neither the head 

vr any other part where the pipes are not, be anointed, This is 
Wh true, ſays Malpighi, that if you put nut-oil upon a worm in 
Win other part but where the pipes are, though the head be not 
ted, yet the worm will live, and have its natural motion; and 
Wi jou put the oil upon ſome of the pipes only, you ſhall fee the 
Wits where thoſe pipes are become immoveable ; but if you put 
Win he, upon all the tracheas or pipes, the whole worm be- 
ones motionleſs, and dies in an inſtant: and I do aſſure the 
ohe, that the ſame has been many times tried, and found, 
With by myſelf and others, that no other oil whatever would do 
What this will. The late Dr. Radcliffe, in many of his pre- 

fiptions I have ſeen, ordered that oil prefcrable to all others, 
ere he had reaſon to ſuſpect the patient had worms; and in 
Wie very remarkable caſe of a young lady of thirteen I could 
Wine, who was at death's door with the green ſickneſs, as 
Nupoſed, and who, by the uſe of this very oil, and ſuch bitters 
Wie believed the caſe then indicated, once or twice a day re- 
dated, was cured perfectly, upon her voiding cluſters of ſmall 
is for ſeveral days together, ſome of which were incloſed 
; na cyſtis or bag. F 5 5 R 
| This I was willing to obſerve, that people may be ſure to get 
oil of nuts, and not any other oil. 


A Clyſter 
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; T AKE of rue, wormwood, lavender-cottonz three or fi 


: in a pint of milk, let the third part be conſumed z then ſtnii 
it out, and add to it as much aloes finely powdered, as will || 


warm: it ſhould be given three wor together, and the bel 


TP Ak E of yellow wax one pound, melt it in a little Cant 
wine, 


each one pound and a half; boil them till the wine is evaporate 
and when it is almoſt cold, ſtir in of red ſaunders two ounce 
and keep it for uſe. e 9 75 e 


teen wound. 


falt of hart's-horn four grains, ſyrup of cloves a {ufficie 
quantity to make it into a bolus, to be taken going to reſt, drinl 


5 T A Ek E an ounce and a half of the oil of Valentia ſcabic 


A Clyſter for the Worms. 
ſprigs of each; a ſpoonful of aniſeeds bruiſed ; boil theſ 


on a three-pence ; ſweeten it with honey, and give it prett 


time is three days before the new or full moos. 


' Lucatellus's Balſam. 


then add to it oil of olives and Venice turpentine « 


A Salve for a Cere-cloth for Bruiſes or Aches, 
AKE a pint of oil, nine ounces of red lead, two ounces 
1 bees-wax, an ounce of ſperma ceti, two ounces of toll 
beaten and ſifted ; ſet all theſe on a ſoft fire in a bell-ſkill; 


ſtirring till it boils ; and then try it on a rag, whether it fim 
Kick upon it; when it does ſtick take it off; and when ye ; 


Have made what cere-cloths you pleaſe, pour the reſt on an oil 
board, and make it up in rolls; it is very good for a cut 


An excellent Recipe to cure a Cold. 
Fake of Venice treacle half a drachm, powder of na 
root twelve grains, powder of ſaffron ſix grains, volat 


ing a large draught of mountain whey after it ; thoſe who c. 
not afford mountain whey, may drink treacle poſſet. 
| To ſuch conſtitutions as cannot be provoked to ſweat; of 
a vein, or a gentle purge will be of great ſervice, 


An Ointment for a Cold on the Stomach. 
oil of ſweet almonds a quarter of an ounce, a quarter 
an ounce of man's fat, and four ſcruples of the oil of mac 
mix theſe together, and warm a little in the ſpoon, and nig 
and morning anoint the ſtomach; lay a piece of black or las 
paper on it. 7 | ne . 
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To make Gaſcoign's Powder. 


1 pearls, crab's- eyes, red coral, white amber, burnt 


hart's-horn, and oriental bezoar, of each half an ounce; 
he black tips of crab's-claws three ounces; make all into a paſte, 
yith a jelly of vipers, and roll it into little balls, which dry, and 
keep for uſe. | Ee 3 Jeon 


A Water to cure red or pimpled Faces. 


vinſtone half an ounce, and camphire two drachms ; ſtamp 
with a few blanched almonds, four oak apples cut in the mid- 
le, and the juice of four lemons, and a handful of bean- flowers; 
ut all theſe together in a ſtrong double glaſs bottle, ſhake them 
th this water; let it dry on, and do not wipe it off; this cures 


yu muſt eat the following diet for three weeks or a month. 


et and the water has cured, when nothig elſe would do. 
A good Thing to waſh the Face in. 
| TAKE a large piece of camphire, the quantity of a gooſe- 


with water; when it has ſtood a month, put a ſpoonful of it 


cloth; it keeps the forehead ſmooth and plump. 


For the Worms. 


each one handful; chop and ſtrip theſe herbs very ſmall, and 
them in lard ; put them on a piece of flannel, and apply 


ny. eight hours, changing the herbs when they are dry. 
A A Plaiſter for Worms in Children. 


AXE two ounces of yellow wax, and as much rofin ; boil 
them half an hour, firring them all the while ; ſkim them 


o ſpoonfuls of treacle, and boil it up again; rub a you 
is 5 wit 


1 a pint of ſtrong white wine vinegar, and put to it 
powder of the roots of orrice three drachms, powder of 


well together, and ſet it in the ſun for ten days; waſh the face 


—— — 


ad or pimpled faces, ſpots, heat, morphew, or ſun- burn, but 
Take cucumbers, and cut them as ſmall as herbs to the pot; 
boil them in a ſmall pipkin with a piece of mutton, and make it 


nto pottage with oatmeal ; ſo eat 2 meſs morning, noon, and 
ght, without intermiſſion, for three weeks or a month: this 


egg, and break it ſo that it may go into a pint bortle, which 


, lh three ſpoonfuls of milk, and waſh in it. Wear a piece of 
a beaten exceeding thin, igr a forehead-piece, under a fore- 


Pak R of wormwood, rue, whitewort, and young leeks, of 


em to the ſtomach, as hot as can be borne ; and let them lie 


el, and take it off, and put to it three drachms of aloes, and 
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with freſh butter, and pour the ſalve thereon; work it wel 


it with laffton. and cut a hole againſt the navel. 


M x Barbedoes tar and palm- oil, an equal quantity; jul 


* * 


and make it up in rolls; hen you make the plaiſter, unf 


The Stomach Plaiſter. 


; T AEK E of Burgundy- pitch, frankincenſe, and bees-wey, 


each an ounce ; melt them together; then put in an ou 
of Venice turpentine, and an ounce of oil of mace; melt it t 


: gether, and ſpread*your plaiſter on ſheep leather; 5 grate on | 
Jome nutmeg when you lay it on the ſtomach. 


To make a Quilt for the Stomach. 


T AKE a fine rag four inches ſquare, and ſpread cotton thi 
over it; take mint and ſweet-marjoram dried and tube 


to powder, and ſtrew it over the cotton, pretty thick; then tald 
nutmeg, cloves and mace, of each a quarter of an ounce beatelf 
and ſifted, and ftrew that over the herbs, and on that ſire 
| half an ounce of galangal finely powdered, then a thin row @ 
cotton, and another fine rag, and quilt it together; when q 
lay it on the ſtomach, dip it in hot ſack, and lay i it on as warn 
as can be een chis! 1 good | for a pain in the ltomach 


F. or the Pains of the Gout. b 


. 
* 75 
9 


melt them together, and gently anoint the part affecdel. 3 


A preſent Help for the Cholic. 


M IX a drachm of mithridate in a ſpoonful of dragon i ww4 p 
ter, and give It the party to drink 1 in bed, laying a lit 
| ſuet on the navel. | in 


A Plaiſter for the Cholie. | 


- S P Y EAD the whites of four or five egos well beaten on ſoft 


leather, and over that ſtrew on a ſpoonful of pepper, and f " 


much ginger finely beaten and ſifted; then ao this plailicr i MN 
| the navel 3 it often 2 ſpeedy eaſe,” : 


For che Ague. | 


+ TP AKE n ribwort, rue, plantain, and olibanum, equl 


parts; beat all theſe well together with a little bay- ſalt, ad 


put them in a thin bag, and lay it to the wriſt a oe before 0 


cold fit comes. 


A Pow 


\ 
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A Powder for Convulſion Fits. 


E 2 drachm and a half of ſingle piony-ſeed, of millete -toe of 

the oak one drachm, pearl, white amber and coral, all finely 
powdered, of each half a drachm; bezoar two drachms, and 
hve leaves of gold; make all theſe up in a fine powder, and 
ge it in a ſpoonful of black cherry water, or, if you pleaſe, 
hyſteric water: you may give to a child newborn, to prevent 
fis, as much as will lie on a three-pence, and likewiſe at my 
change of the moon; and to older people as much as they hay 
length and occaſion. 


To prevent Fits in Children. 


AK E ſaxifrage, bean-pods, black cherry, ground(el 2nd 

parſley waters: mix them together with ſyrup of ſingle 
jiony : give a ſpoonful very often, eſpecially obferve to give it 
at the change of the moon, 


1 Another for the ſame. 

Ak E aſſa- fœtida and wood-ſoot, of each one ouhce, infuſs _ 

them in a pint of French brandy; give a child in the month _ 
tree or four drops in breaſt-milk, or black cherry water, toon 


eck. 
Another for the ſame. 
T. AKE ten grains of coral finely powdered, give it in breaſt- 


milk or black cherry water, it porens their having any 
tonvulſion fits. 


Anoth zer for the ſame: 


Þ' KE A quart of ale, and as much ſmall beer: put into it a 
handful? of ſouthernwood, as much ſage, and as much pen- 


(rink no other drink. 


For a Hoarſeneſs We a Cold. 


Ter a quarter of a pint of hyſſop water; make it very 
„ weet with ſugar-candy ; ſet it over the fire; and when 
WI” thorough hot, beat the yolk of an C282 brew it in it, and 
ink it morning and night. 


A Remedy 


ater it is born, and continue it two or three times a day for a 


nal let it boil half an hour, ſtrain it out, * let the child g 5 


* 
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3 A Remedy for a Cough. 1 
AE E the yolk of a new-laid egg, and fix ſpoonfuls of ret 
=. roſe water; beat them well together, and make it very ſweet 
with white ſugar-candy ; drink it ſix nights, going to bed, 


An excellent Remedy for Whooping Coughs, 


"I AKE dried colt's-foot-leaves a good handful, cut then 
= ſmall, and boil them in a pint of ſpring water till half a pint 
is boiled away; then take it off the fire, and when it is almoſt 
cold, ſtrain it through a cloth, ſqueezing the herb as dry as yo 
can, and then throw it away; diſſolve in the liquor an ounce 
brown ſugar-candy finely powdered, and give the child (if it be 
about three or four years old, and fo in proportion) one ſpoon 
ful of it, cold or warm, as the ſeaſon proves, three or four time 
a day (or oftener, if the fits of coughing come frequently) ti 
well, which wil] be in two or three days; but it will preſent) 
almoſt abate the fits of coughing. _ „„ 6 
This herb ſeems to be a ſpecific for thoſe forts of coughs 
and indeed for all others, in old as well as young; the Latit 
name tuſſilago, from tuſſis, the cough, denotes as much; af 
does alſo the Latin word bechium, from the Greek word NA 
a cough; and are the names given it by the antients, perhap 
fome thouſand years ago; it has wonderfully eafed them, wheſ 
nothing elſe would do it, and greatly helps in ſhortneſs of breath 
and in the aſthma and phthiſic J have not known any thing t 
exceed it; likewife in waſtings or conſumptions of the lung 
it has been found of excellent uſe, by its ſmooth, ſoftning, heal 
ing qualities, even where there has been ſpitting of blood, raw 
neſs and ſoreneſs of the paſſages, with hoarſeneſs, &c. in blun 
Ing the acrimonious humours, which, in ſuch caſes, are almo 
continually dripping upon them; it is to be queſtioned, wheth 
for thoſe purpoſes there is to be had, in the whole Materia Me 
dica, a medicine ſo innocent, ſo ſafe, and yet ſo pleaſant any 
effectual, or that can afford relief ſo ſoon as this will; grow 
people may make it ſtronger than for children. Get the herb g 
the ſame, year's growth and drying that you uſe ; and the large 
the leaves, as being the fuller grown, the better; it is beſt to 
made freſh and freſh, as you want it, and not too much at 
time, eſpecially in warm weather, © 


11 Pills to a Purge off a Rheum in the Teeth. |} 
AKE four drachms of maſtich, ten drachms of aloes, thre 
drachms of agarick; beat the maſtich and aloes, and graf 
the agarick : ſearce them, and make them into pills with {y7 


of betony: you may make but a quarter of this quantity at 
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„ and take it all out, one pill in the morning, and two at 
ht: you may eat or drink any thing with theſe pills, and go 
pal, keeping yourſelf warm; and when they work, drink a 
wht or two of ſomething warm. e e 


To make Daffey's Elixir. 


Ak E elecampane- robts ſliced, and liquorice ſliced, aniſeeds, 
toriander- ſeeds, and carraway- ſeeds, oriental ſena, guala- 
bruiſed, of each two ounces; rhubarb an ounce, ſaffron a 
cm; raiſins of the ſun ſtoned a pound; put all theſe into a 
bottle of a gallon, adding to it three quarts of white ani- 
water; ſtop the bottle, and Jet it ſtand infuſing four days, 
ing it ſtrongly three or four times a day; then train it off, 
[put it into bottles corked very well; you muſt take it morn- 
and night, three ſpoonfuls going to bed, and as much in the 
ming, according as you find.it work; it requires not much 
ein diet, nor keeping within; but you muſt keep warm, 
drink ſomething hot in the morning after it has worked. 
Wis <lixir is excellent good for the cholic, the gravel in the 

beys, the dropſy, griping of the guts, or any obſtructions in 


* 


dowels; it purgeth two or three times a day. . 
An Ointment to cauſe Hair to grow. 


AK E of boar's-greaſe two ounces, aſhes of burnt bees, 
aſhes of ſouthern wood, juice of white lily- root, oil of ſweet 
ads, of each one drachm ; ſix drachms of pure muſk; and 
W''ling to art make an ointment of theſe; and the day before 
WF full moon ſhave the place, anointing it every day with 
Wointment; it will cauſe hair to grow where you will have 
il of ſweet almonds, or ſpirit of vinegar, is very good to 
ie head with, if the hair grows thin. 


| To preſerve and whiten the Teeth, 


K a quarter of a pound of honey, and boil it with a 
tle roch allum; ſkim it well, and then put in a little 
Wh finely beaten; let it boil a while longer, then take it 
nnd before it is celd, put to it as much dragon's-blood as 
; make it of a good colour; mix it well together, and keep it 
aallipot for uſe ; take a little on a rag and rub the teeth, 
ay ule it often. „ „% Tu 


To make Lip Salve. 


er a quarter of a pound of alkanet- root bruiſed, and 

half a quarter of a pound of freſh butter, as much bees- 

and a pint of claret ; boil all theſe together a pretty while ; 
| : | U 2 | then 


1 


8 


/ 


29a The Coup LETTER Houstwire, 
then ſtrain it, and let it ſtand till it is cold: then take the yy 
off the top, and melt it again, and pour it clear from the gy, 
into your gallipots or boxes: uſe it when and as often az y; 


| To clean and ſoften the Hands. f 

QE T half a pint of milk over the fire, and put into it H n 

a quartern of almonds blanched and beaten very fine; y 

| It boils take it off, and thicken it with the yolk of an egg; Ut 

| ſet it on again, ſtirring it all the while both before and after it 

egg is in; then take it off, and ſtir in a ſmall ſpoonful of ſwell | 

oil, and put it in a gallipot ; it will keep about five or fix dai \ 
take a bit as big as a walnut, and rub about your hands, in 
the dirt or ſoil will rub off, and it will make them very {of 

draw on gloves juſt as you have uſed it. 3 


A Remedy for Pimples. 
7+ K E half a quarter of a pound of bitter almonds, blanc 
* ſtamp them, and put them into half a pint of ſpring wate 
ſtir it together, and ftrain it out; then put to it half a pint( 
the beſt brandy, and a pennyworth of the flour of brimſton 

ſhake it well when you uſe it, which muſt be often; dab ite 


Another to take away Pimples. | 


Waker wheat: four mingled with honey and vinegar, and f 
on the pimples going to bed, 17 


A Water to waſh the Face. 

B OIL two ounces of French barley in three pints of (prin 
water, ſhift the water three times; the laſt water uſe, add 

to it a quartern of bitter almonds blanched, beat, and ſiraing 

out ; then add the juice of two Jemons, and a pint of white wind 
waſh with it at night; put a bit of camphire in the bottle. 


To whiten and clean the Hands. 


OIL a quart of new milk, and turn it with a pint of aqU8 
vitæ; and take off the curd; then put into the poſſet a 
pint of Rheniſh wine, and that will raiſe another curd, wh f 
take oft; then put in the whites of fix eggs well beaten, a 
that will raiſe another curd, which you muſt take oft, and mi 
the three curds together very well, and put them into a gallipch 
and put the poſſet in a bottle; ſcour your hands with the cur 
and waſh them with the poſſlet, « 


— — 
— — — 
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A Water for the Scurvy in the Gums, 


. AE E two quarts of ſpring water, a pound of flower-de- 
luce- root, a quarter of a pound of roch allum, two ounces 

of cloves; of red roſe- leaves, woodbine-leaves, columbine- 
leaves, brown ſage, of each two handfuls, and one of roſe- 
mary, eight Scville oranges, peel and all, only take out the 
ſeeds; ſet theſe over the fire, and let them boil a quart away; 
then take it off, ftrain it, and ſet it over the fire again, addin 

to it three quarts of claret, and a pint of N let them boil 
half an hour, ſkim it well, and when it is cold, bottle i it for uſe; 
waſh and gargle 258 mouch wich it two or three t times a 8 


To take away Morphew. 


| TP K E 8 roots, and wake- robin; ſtamp them with brim 
ſtone, and make it up in a np wrap it in a fine linen 


rag, dip it in vinegar, and rub the place Pe Rara with 1 it; * 
il take away the morphew ſpots. 


The Italian Waſh f lor the Neck. 


T* a quart of ox-gall, two ounces of och PEO and 
* as much white ſugar- er O drachms of can, Hire, half 


an ounce of borax: beat all (4 in a mortar, and ft them 
through a fine lieve, then mix them well in the quart 57 x- gall; 
put all together into a three- pint ſffon> bottle weil corked ; jet it 
toinfuſe in the ſun, or by the fire, fix weeks together, ſtirring it 
once a day; then ſtrain it from the ho:tom, and put to every 
quarter of a pint of this liquor a quart of ie waters other = 
wiſe it will be too thick; tet it a little to cl. fy. a bottle it; 
put ſome powder of pear! in the bottle; waſh wich ie | 


For a Cold, Dr. Radcliffe's Receipr. 


AK E ſome ſack-whey with roſemary boiled in it; mix a 
little of it in a ſpoon with twenty grains of Gaſeoign- * 
Ae ; then drink half a pint of your ſatk-whey, with twelve 
Crops of ſpirit of hart's-horn in it; go to bed, and keep v warm; 

do tais two or three nights together. 


A Method to cure a Cold. 


QHE WING, I. What the catching of cold is, and how dan- 

gerous, 2. A preſent and eaſy remedy aga ainſt it. 4 he. 
danger of delaying the cure of it. Taken from the*celcbrated Dr. 
GeorgeC heyne's book, intituled, An Eſſay on Health and long 
Life, inſcribed to the Right Honourable Sir Joſeph Jekyll, Knt. 
walter of the rolls ; where, p. * 130. the eighth edition, he 


3 lays, 


8 ſays, that Dr. James Keill, in his Statica Britannica, had made 


quantities of moiſt air, and nitrous ſalts, which, by thickening 
the blood (as is evident from bleeding after catching cold) ang 
thereby obſtructing, not only the perſpiration, but alſo all the 
other finer ſecretions, raiſes immediately 'a ſma]l fever, and a 


they have been ſo unfortunate as to get one, to ſet about its 
cure immediately, before it has taken too deep root in the habit. 
From the nature of the diſorder thus deſcribed, the remedy is 
obvious; to wit, lying much a- bed, drinking plentifully of ſmall 
warm ſack-whey, with a few drops of ſpirits of hart's-hotn, 


ſcruple of Gaſcoign's powder morning and night, living low 
upon ſpoon-meats, pudding, and chicken, and drinking every 


ening the breaſt with a little ſugar-candy, and oil of ſweet al- 


duſfly and well cloathed into the air afterwards : this is a much more 

natural, eaſy, and effectual method than the practice by bal- 
ſams, linctuſes, pectorals, and the like trumpery in common 
uůſe, which ſerve only to ſpoil the ſtomach, oppreſs the ſpirits, 


taſte with ſyrup of marſhmallows. 
T Ak x fenuoreek-ſeed and wormwood-ſeed one pennyworth, 
faſting, and faſt two hours after it; do this three or four days. 


TE; roſemary and fliced liquorice, and boil it in ſmall 


ſour or five nights together, 
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it out, beyond all poſſibility of doubting, that catching cold i, 
nothing but ſucking in, by the paſſages of perſpiration, large 


tumult in the whole animal ceconomy, and, neglected, lays 2 
foundation for conſumptions, obſtructions of the great viſcera, 
and univerſal cachexies; the tender, therefore, and valetudinary, 
ought cautiouſly to avoid all occaſions of catching cold; and if 


poſſet-drink, water-gruel, or any other warm ſmall liquors, 2 


thing warm; in a word, treating it at firſt as a ſmall fever, with 
gentle diaphoretics ; and afterwards, if any cough or ſpitting} 
ſhould remain, (which this method generally prevents) by ſoft- 


monds, or a ſolution of gum-armoniac, an ounce to a quart off 
barley water, to make the expectoration eaſy, and going cauti- 


and hurt the conſtitution. 


Y 


A Receipt for the Grzvel. 


UT two ſpoonfuls of linſeed juſt bruiſed into a quart © 
water, and a little ſtick of liquorice; boil it a quarter of 
an hour; then ſtrain it through a ſteve, and ſweeten it to your 


Excellent for Worms in Children. 


beat and ſearced; mix it well in a half-pennyworth of, 
treacle; let the child take a ſmall ſpoonful in a morning, 


9 For a Cold. 


ale, and ſweeten it with treacle, and drink it going to bech 
| To 


, 


1 
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To ſtop Bleeding in the Stomach. 


T AE oil of ſpike, natural balfam, bole-armoniac, rhubarby 
# and turpentine; mix theſe together, and take as much as A 
large nutmeg three times a day. 


The Tar- pills for a Cough; 


\AKE tar, and drop it on powder of liquorice, and make 


a morning drink a glaſs of water, that liquorice has been three 
or four days'ſteeped in ; do this for nine or ten days together, as 
you find good. 


To cure an Ague. 


Po AKE ſmall packthread, as much as will go five times about 
the neck, wriſts, and ancles; dip them in oil of amber twice 
a day for nine days together ; keep them on a l * ws 


ague is gone. 


Fe or a Looſeneſs. 


T4, AKE 3 and heat it very hot between two diſhes; ; put it 


ina linen rag, and fat « on, it. 


F or an inveterate Looſenels. 


Pare a piece of bread of the bigneſs of a crown · piece, - 
* toaſt it hard on both ſides, then put it into a quarter of 
a pint of French brandy ; let it ſoak till it is ſoft, then eat the 


bread and drink the brandy at night going to bed; this muſt be 
taken thrice. This cured a near relation of mine who had tried 
kveral other things before to no purpole. 8. C. 


1 Eo | Another. 


Ir. K K krankincenſe a and pi itch, and put iton n ſome coals, and 


ſit over it. . 


For a violent Bleeding at the Noſe. = 


not do, let them ſit higher in it. 


/ 
q 
r 
2: 


To ſtop Bleeding at the Noſe, or r elſewhere. 


as much Roman vitriol as will lie upon the point of a knife : 


kt the part bleed into 25 i will ſtop it in an inſtant. i 
U 4 1 Lor 


it up into pills: take two every night going to bed, and in 


Þ ET the party put their feet in warm water; and if that does 


Tar E an ounce-bottle, fill it half full of water, put into it 


P=: MROSE-RooTs ſtamped in white wine, and ſtrained; 


poller, or broth after it; keep yourſelf very warm while it js 


| ale after it in the Working. 


T AKE clams; roots, or dock roots ; dried, and beaten to 


＋ iakr a quart of white wine, fix ſprigs of wormwood, as} 


the cork down cloſe, fet it in a kettle of water and hay, and le et 


water gruel to hours after it; take tals till the quantity is out. 


T A&E three bottles of ale, half a pint of the juice of ce- 


of the inner rind of darbe rry tree, and two pennyworth of ſaf- 
fron; divide all into three parts, and put a part into every 


you mult ſtir after it. 
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For the Biting of a mad Dog. 
let the patient drink a good draught of it. 


F or a Purge, 


A E E half an ounce of ſena, boil it in a pint of ale al 
hair be conſumed: cover it cloſe till the next day; then 

boil it again till it comes to two ſpoonfuls; : ſtrain it, and add to 
ic Ws lpooufuls of treacle, and drink it warm; drink gruel, or 


working ; or elſe two ounces of 1 rup of roles, and drink \ warm 


For the Itch. 


powder, and a little beaten ginger, both ſearced very fine; 
in it up wich freſh butter, and anoint with it in the Joints, 


For the Dropſy and Scurvy.. 


much rolemary, half a quarter of an ounce of aloes, the ſame 
quantity of myrrh, rhubarb, cinnamon, and ſaffron: bruiſe the 
drugs, Rel Uthe ſaffron, and put all into a three pint ſtone bottle; tie 


it boil three hours; then let it fland a day or two to ſettle; let! 
the patient take four ſpoonfuls every mornin g faſting, and fait] 
three hours after it, and walk abroad; ; ir it is too long to faſt,] 

and the confiitution will not bear it, they may drink a draught of 


For the Jaundice. 


landine, a quarter of a pint of feverfew, a good bandful! 
one of the bottles'of ale, and drink a bottle 1 in three mornings: 


To make Locatettae s Balſam to tal ke inwardly. 


A k a quart of the pureſt oil, half a pound of yellow 
bees- wax, four ounces of Venice turpentine, ſix ounces off | 
liga ſtorax, two ounces of oil- hypericon, two ounces off 
natural balſam, red roſe water half a pint, and as much 


blaatain Water, red ſanders fix pennz-worth, dragon's: blood 
1 „ | 5 * 
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fix pennyworth, mummy fix pennyworth, roſemary and bays, 
of each a handful, and ſweet-marjoram half a handful ; 

put the herbs and dragon's-blood, the wax and mummy, 
into a pipkin; then put the oil, the turpentine, the oil-hy- 
pericon, the ſtorax, the roſe water, and plantain water, and a 
quart of ſpring water, and, if you pleaſe, ſome Iriſh ſlate, ſome 
balm of Gilead, and ſome ſperma ceti, into another pipkin; ſet 
both the pipkins over a ſoft fire, and let them boil a quarter of 
in hour; then take it off the fire, and put in the natural balſam 
ind red ſanders ; give them a boil, and ſtrain all in both pipkins 
tzether into an earthen pan; let it Rand till it is cold, then 
pour the water from it, and met it again; ſtir it off the fire till 


tis almoſt cold; then put it into gallipots, and cover it with pa- 
per and leather. 1 95 0 Sec 


For the Piles. ” 183 


T calls, ſuch as the dyers uſe, beat them to powder, 
and ſift them; mix the powder with treacle into an oint- 
nent, and dip the rag into it, and apply it to the place affected. 


For the Cramp. 
Finn ſp irit of cafor, and oil of worms, of each two 


drachms; oil of amber one drachm ; ſhake them well toge- 5 
ther; warm a little in a ſpoon, and anvint the nape of the 


Fs chaſe it in very well, and cover warms anoint when 1 in bed. 


x 

2 
of: 
| 1 - 
i I : 
No! 4 
* 
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Fe or a Cough. 


_—_ conſerve. of roſes two ounces, diaſcordium half an 

ounce, powder of olibanum half a Aram ſyrup of ju- 
bebs half an ounce; mix theſe, and take the quantity of a_ 
meg three times a a day ; in the morning, at four, and at t night. 


For a Dropſy. 


Er three ounces of the outward bark of elm, boiled 
in three quarts of water till a third part is waſted ; drink 
ain elſe; to make it pleaſant, you may put in forme ſugar, 
i Wine, or Ader mine, or mop made of dwarf elder-berries. 


To make Cathew Lozenges. 


Þ E E half an ounce of balſam of Tolu, put it in a ſilver 
tankard, and put to it three quarters of a pint of fair 
vater; cover it very cloſe, and let it fimmer over a gentle 
Ire twenty: four hours; then take ten ounces of loaf- ſugar, and 
half an ounce of Japan earth, both finely powdered and ſifted ; 
ud wot it with £wo parts ot Tolu water, and one part orange- 


flower 


woman that had this diſtemper to ſo great a degree, that ſh 


* 
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flower water, and boil it together, almoſt to a candy-heigh, 
then drop it on pye- plates, but firſt rub the plates over with 1 
almond, or waſh them over with orange- flower water; it is bel 
to do but five ounces at a time, becauſe it will cool before you 
can drop it; after you have dropped them, ſet the plates aj. 
tle before the fire; they will flip off the eaſier 3 if you would hae 


them perfumed, put in ambergreaſe, , 
; For Obſtructions. 


Por two ounces of fteel-filings into a quart bottle of whit 
* wine; let it ſtand three weeks, ſhaking it once a dy; 
. then put ina drachm of mace let it ſtand a week longer; then 
put into another bottle three quarters of 4 pound of loaf-ſugarin 
Jumps, and clear off your ſteel- wine to your ſugar, and when it 
is diffolved, it is fit for uſe ; give a ſpoonful to a young perfor 
with as much cream of tartar as will lie on a three- pence ; to on 
that is older two ſpoonfuls, and cream of tartar accordingly, 


BY F For a Rheumatiſm. 
TJ ET the party take of the fineſt glazed gun- powder as mu 
as a large thimble may hold; wet it in a ſpoon with mi 
from the cow, and drink a goed half-pint of warm milk after i 
be covered warm in bed, and ſweat; give it faſting about ſeri 
in the morning, and take this nine or ten mornings together, 
Another Remedy for the ſame. 
ex the patient take ſpirit of hart's- horn morning a 
evening, beginning with twenty-five drops in a glaſs « 


ſpring water, increaſing five every day till they come to fifty, t 
be continued for a month, if not well ſooner. By this I cured 


was ſwelled in her head and limbs that ſne could not lift her han 
to her head; but taking this, in three days was much bettet 
and in three weeks time went abroad perfectly well, and h; 
continued ſo now for above ſeven years. S. C. FR 
| For a Dropſy. 
B RUISE a pint of muftard-ſeed, ſcrape and lice a lag 
D horſe-radiſh-root, ſcrape a handful of the inner rind of elde 
and a root of elecampane ſliced ; put all theſe into a large bott! 
and put to it a quart of good ſtale beer; let it ſteep forty-eig 
hours; drink half a pint every morning faſting, and faſt 1 
hours after it; you may fill it up once or twice. 


| 2 2 Th | 
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The Bruiſe Ointment. 


AKE of roſemary, brown ſage, fennel, camomile, byſflop, 
balm, woodbine-Jeaves, ſouthernwood, parſley, wormwood, 
elf. heal, rue, elder-leaves, clown's- -all-heal, e e of of 
ach a handful ; put them into a pot with very ſtrong beer, 
x ſpirits enough to cover them well, and two pounds of freſh 
utter from the churn ; cover it up with paſte, and bake it with 
tread ; and when it is baked, ſtrain it out; when it is cold, 
ſim off the butter, melt it, and put it into a gallipot for uſe; | 
he liquor is very good to dip flannels into, and bathe any the! 
bruiſe or ach, as hot as can be borne. 5 


A good V omit. 


AK E two ounces of the fineſt white allum, beat it ſmall, a 
put it into better than half a pint of new milk, ſet it on 
low fire till the milk is turned clear; let it ſtand a quarter of 
m hour; ſtrain it off, and drink it juſt warm; it will give 
hree or four vomits, ane is very ſafe; and an excellent cure for 
n ague taken half an hour before the fit; drink good ſtore of 
arduus-tea after it, or. elſe take half! a drachm of ipecacuanha, 
nd carduus-tea with it. = 


Another Vomit. 


AE E reQtified butter of antimony, digeſt | it with thrice 
its own weight of alcohol; a fingle drop or two whereof | 
ting taken in ſack, or any convenient vehicle, works well by 
omit : it was a ſecret of Mr. Boyle's, and highly valued ; and 
by him communicated to the admiral Du Queſne: it is like- 
ile recommended by Dr. Boerhaave. . 


An Ointment for a ſcald Head, 


f 1 * K E a ad of May butter, without ſalt, out of the churn, 

a pint of ale, not too ſtale, a good handful of green worm- 
Wod ; let the ale be hot, and put the butter to melt; ſhred the 
| wrmwood, and let them boil togemer till it turns green; ſtrain 
5 and when it is cold, take the ointment from the dregs. 


Te cure ab Piles. 


AE E two penny worth of litharge of gold, an ounce of 
lallad. oil, a ſpoonful of white wine vinegar; put all into 
knew gallipot; Tone it together with a knife, till it is as thick 
dan ointment ; ; ſpread it on a cloth, and apply 1 it to the RE 4 3 
linward, Put it up. as far as * . RE 


ay 
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An admirable Powder for the Teeth, 


1 * K E tartar of vitriol two drachms, beſt dragon's- blood and 
2 myrrh, each half a drachm, gum lac a drachm, of amber. 
greaſe four grains, and thoſe who like it may add two grains MI 
of muſk; mix well, and make a powder, to be kept in a phial M 
cloſe ſtopped. The method of uſing it is thus: put a little of the 
powder upon a china ſaucer, or a piece of white paper; then 

| take a clean linen cloth upon the end of your finger, juſt moiſten | 
it with water, and dip it in the powder, and rub the teeth well 
once a day, if they be foul; but if you want to preſerve their | 
beauty, only twice a week is ſufficient for its uſe. This powder 
will preſerve the teeth and gums beyond any other, under | 
whatever title dignified or diſtinguiſhed ; and what is commonly} 
called a tainted or ſtinking breath, moſtly proceeds from rotten | 
teeth, or fcorbutic gums ; which laſt diſtemper, ſo incident and 
„ fatal to childrens teeth, this powder will effectually remove, | 
al. Indeed there is no cure for a rotten tooth, therefore ] adviſe to 
| pull it out; and if this cannot be effected, the above powder 
will {weeten the breath, and prevent ſuch tooth from any ill fa- 
vour. The too frequent uſe of the tooth-bruſh makes the teeth 
become long and deformed, although it be a good inſtrument} 
and the moderate uſe of it proper enough. After rubbing thel 
teeth with the powder, the mouth may be waſhed with a little“ 
red wine warm, or the like. ) di 1 


” Too make the Teeth white. LE ö 
1 K E three ſpoonfuls of the juice of celandine, nine ſpoon4 

fuls of honey, half a ſpoonful of burnt allum; mix theſe! 
together, and rub the teeth with it. ; 


A Powder for the Teeth. 1 8 
T AKE half an ounce of cream of tartar, and a quarter of 


an ounce of powder of myrrh ; rub the teeth with it 18 
or three times a week. ) ap Rid vm on 


3 
by 
2 


* o make the right Angel- Salve. 


= A E E black and yellow roſin, of each half a pound, i 
1 gin-wax and frankincenſe, of each a quarter of a pound; 
maſtich an ounce, deer-ſuet a quarter of a pound; melt what 
is to be melted, and powder what is to be powdered, and :iit 
fine; then boil them and ſtrain them through a canvas bag 

a bottle of white wine; then boi] the wine with the ingredieng 
an hour with a gentle fire, and let it ſtand till it is no hotter tha 
blood; then put to it two drachms of camphire, and two ouncg 
of Venice turpentine, and ſtir it conſtantly till it is cold: wy þ 
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For the Yellow Jaundice. 


the cores, and dry them ; half a handful of the inner rind 
f harberries, three races of turmerick beat very fine, three 


iſafiron ; take half a pint at a time firſt and os 


An approved Remedy for a Cancer in the Breaſt. 


AK E off the hard knobs or warts which grow on the legs 
of a ſtone-horſe ; dry them carefully, and powder them; 


e from a ſcruple to half a drachm every morning and evening 


na glaſs of ſack; you muſt continue taking them for a month Z 


K weeks, or longer, if the cancer is far gone. . 


An approved Medicine ſor the Stone. 


amber, and of coral prepared, of each two ounces : put them 
ith the cherries into a till, and with a gentle fire draw off the 


ter; which if you take for the ſtone, mix a drachm of the 


Puder of amber with a ſpoonful of it, drinking three or four 
Soonfuls after it; if for the palſy or convulſions, take four cl 
us, without ung my thing, in the morning faſting. 


ogive Eaſe in Fits of the Stone; and to cure the Sup- 


1 preſſion of Urine, which uſually attend them. 
f TAKE | ſnail-ſhells and bees, of each an equal quantity ; dry 


them in an oven with a moderate heat; then beat them to 


very fine powder, of which give as much as-will lie on a ſix- 
ence, in a quarter of a pint of bean- flower water, every morn- 
le, faſting two hours after it: continue this for three days 


ether: this has been often found to break the fone, and to 


Nee a 9 * paſſage for the urine, 


Fo or an Aſthma, ; 


ak of virgins han one ſpoonful, mix in it as much roſin 


2 
Ke. 
TI 


4 53 
3 
wt ä 


4 wa 
b Nt 
W 
478 
Ts 


YI 
EE 
* 

8 

. - . 

a: 

2 


ent take it in the morning, an hour before breakfaſt, and again 
ght, a an hour aftre ſupper 3 4 this muſt be continued a month. 


* 


The ComeieTs HouswIr . 303 


AKE a handful of burdock- roots, cut them in flices to 


x four tabes of the whiteſt gooſe- dung; put all in a quart of 
hong beer; cover it cloſe, and let it infuſe | in the embers all 
ght; in the morning ſtrain it off; add to it a groat 's-worth 


| T AKE fix pounds of black cherries, ſtamp ier 
tar till the kernels are bruiſed ; then take of the powder 
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as will lie upon a half- crown finely powdered ; let the pa- 


| Ta 


To make yellow Varniſh. 


T AE E one quart of ſpirit of wine, ſeven ounces of ſet 


lake, half an ounce of ſandarach, a quarter of an ound 


of gum- anime, and one drachm of maſtich ; let theſe infuſ fo 
thirty-ſix or forty-hours : ſtrain it off, and keep it for uſe, 


is good for frames of chairs or tables, br any thing black « 


brown; do it on with a bruſh three or four times, nine time 
if you poliſh it afterwards, and a day between A f 
it very thin the firſt and ſecond time, afterwards 


? ſomethin 


1 1 To make white Varniſh. 


To a quart of ſpirit of wine, take eight ounces of ſandara 


well waſhed in ſpirit of wine; that ſpirit of wine wi 


make the yellow varniſh; then add to it a quarter of an ounc 

of gum-anime well picked, half an ounce of camphire, and 
drachm of maſtich ; ſteep this as long as the yellow varniſh 
then ſtrain it out, and keep it for uſe 


Io boil Plate. 


T AKE twelve gallons of water, or a quantity according 


=» your plate in largeneſs or quantity; there mult be watt 


enough to cover it; put the water in a copper, or larg 
| kettle ; and when it boils put in half a pound of red argolf 
a pound of common falt, an ounce of roch allum ; firlt p 


your plate into a charcoal fire, and cover it till it is red hot 
then throw it into your copper, and let it boil half an hour 
then take it out, and waſh it in cold fair water, and ſet it be 
fore the charcoal fire till it is very dry. | 


To kill Rats. 


P 0UND ſome ſtone- lime, and mix it with oatmeal and coar 


ſugar, lay it about the houſe, ſet water by it, and they ui 


eat it, which will make them very dry, ſo that they will dring 
till they burſt ; after which the reſt will leave the place. 


Though this ſeems but a ſimple thing, yet it will deſtroy the 
faſter than any thing elſe, and do no other damage. ; 


To prevent Weeſels, and other Vermin from deſtro}f 


ing Poultry. 


Rn your poultry with juice of rue, or herb grace, and ti 
weeſels will not hurt them; and if they eat the Jungs « 


lights of a fox, the foxes will not devour them. 


811 


To take a Spot of Oil out of Cloth. 
Ak E oil of tartar and lay it upon the ſpot ; after a while take 
it off again, waſh it with lukewarm water, then three or 
dur times with cold water, and the cloth will look as neat and 
dean as if new. ee has 5 5 


A Soap to take out all Spots from Cloth. 
\AKE a pound of allum and burn it, fix ounces of powder 
of Teros, and let all be beaten into powder together; 
then take two pounds and a half of white ſoap, and half an 
ix's-gall, and the whites of two eggs, and incorporate them well 
pgether 3 afterwards take the allum and powder of Ireos, and 
corporate them together, then put into them a little ſal nitrum, 
or falt-petre ; this done, put into it as much of the ſaid in- 
wrporated ſoap, as will make it have ſuch a ſubſtance or body as 
that you may be able to make it up into round balls; chen 
iy them in the ſhade, not in the ſun, which is contrary to it; 
nd if you make them for ſale, do it by meaſure and weight; 
and when you would take out your ſpot, wet the cloth rt up 
ind down, then rub it well with the ſoap, cloth againſt cloth; 
this done waſh it with cold water, till the water grows clear; 
and if you don't think the ſpot quite out, when the cloth is dry 
( it again as before, and it will come entirely out. 2 21 


To take out Greaſe and oily Spots. 
[I E a pound of roch-allum, and as much freſh unflacked 
lime; ſix ounces of alumen fecis, three pounds of te 
bop cut ſmall, and four pints of clear water; let all boil ſoftly 
W: quarter of an hour, or better, in a clean well-tinned pot, or 
ell metal kettle, ſtirring it with a ſtick. When you uſe it, let 
ibe lukewarm, and wet the cloth on both ſides where the ſpots 
De with the ſaid water; then waſh them with clear water and 
ll the ſpots will diſappear ; then with ſoap and water, and the ſe- 
ond or third time it will be clean and no ſpots remain. Or for 
bots you may take a quart of clear ſoft water, the gall of an 
a, four ounces of alumen fecis burnt, and three ounces of | 
W umen fecis broiled, and two ſcruples of camphire; put all to- 
ether, and ſimmer it over the fire, till half waſted, then ſtrain 
Land in two or three times waſhing they will come out. 


S >_> > ao >. - SE n n= 


Lo take Spots out of Scarlet or Velvet, without burt- 
17 ing the Colour. 
T* K E the herb called lanaria, of the apothecary's condiſe, 
extract the juice of it, and lay it on the ſpot; let it lie tWo 


WV: three hours, then waſh it with warm water, and if you thi:k 
| 5 1 Ke 


twice doing the ſpot will be gone. 


ſoap and vinegar, and the pot will 80 out. 
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the ſpot not taken out, do it again ; and if the cloth be not dye 
in grain, the ſecond time doing add a little ſoap, with a ſma 
quantity of the ſaid juice; mix it well, wall the ſpot, and i 
will come out. | 


To take Spots out of white Silk, green or crimſo 
Velvet. ---; 


Taxe ſtrong aqua vitæ of three diſtillings, and wet th 

ſpots, rubbing it up and down; then take the white of 
new-laid egg, and ſpread it on the ſpot, and ſet it in the ſun tq 
dry; this done, waſh it with clear water, and wring the ſpy 
well between your hand; do this twice at leaſt, for the colouf 
will not periſh nor decay. Allo for a cloth in grain, take allun 
water, and waſh well the ſpot with it, rubbing it hard cloth 
againſt cloth; this done waſh it again with Clear waters and | ing 


Alſo for the ſame effect, take roch- Mon water, tartar off 
tonnes, and white ſoap, of each of them three ounces, and 
make them into very fine powder, and two ox-galls ; then tak 
a new earthen pipkin, ſet the allum water on a flow fire, an 
when it begins to ſimmer, ftir in the galls with a ſtick, and by 
degrees the powders, and let it boil till one third or one fourth if 
diminiſhed, then waſh the ſpot three or four times, -every tin 
drying the cloth, then waſh it in fair water, and it will take if 

" ns | : 


To aki Spots of Ink or Wine out of Cloth. 


e the juice of lemons, and wet the ſpot with it diver] 
times, letting it dry each time; then waſh it with whit 
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To take Pitch or Tar off Cloth, 


AK E : ſpirits of turpentine, and, with a piece of cloth, cub 
it the right way of the cloth, and it will take it oft. 1 


To c cure Bugs. J 
To AKE a quart of canary. ſeeds, boiled in a gallon of the bel 


and ſtrongeſt rape vinegar, till it comes to two quarts ; fil 
take the furniture down, bruſh well all the folds and bindings 
ſee that no nits be there, which you can bruſh and rub off, un 
crew the bedfiead, and with the above ingredients waſh well 
every part of the bedſtead, A bedſtead will take the whole two 
quarts; do this in February, before the bugs hatch, and in Oc 
tober, when they have laid their eggs, and there will never com | 
another bug into that bedſtead ; and though it ſwarmed ever ſo 
bad before, this entirely clear it. It any in the Wainicot, wall 
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it with the ſame thing, and it will deſtroy them, or in the walls; 
this is a ſafe and eaſy thing; obſerve where the room ſwarnis 
with bugs that you have your floors wathed with hot lye and gall 


in it. "ak 


Ts waſh Scarlet Cloaks, &c. 


011 faller' s earth and water together, let it ſtand till it is 
but juſt lukewarm, then waſh them clean, and rinſe them 
in in pump water, and hang them to ory directly. 


To waſh black Silks. 


T K E ſmall- beer and ink and warm it, waſh them) in it, and 


it will make them of a fine black; 10 it does black leather- 
chairs to rub them well with ſmall- beer and ink warm, and af- 5 
terwards with a dry cloth, 


To keep Engliſh China clean. 


W. HET HER it is from the glaze, or what reaſon, I am not 
a judge, but this I know, that both in cups and baſons, &c. 
if only — in fair water, there will be a ſettling on the in- 
fide, like fur or dirt, which muſt be waſhed in hot ſoap ſuds, 
and rubbed with ſand both inſide and out, once a week, to keep 
them nice. The above is the only way to waſh ornamental 


china, but then 1 ſhould be boiled i in the ſuds. 


Dr. Mead's Receipt for the Bite of a Mad Dog. 


L E T the patient bleed at the arm nine or ten ounces : take of 
the herb called in Latin, lichen cinerus terreſtris, in Eng- 
liſh, aſh-coloured ground liverwort, cleaned, dried and pow= 
dered, half an ounce; of black pepper powdered, two drachms : 
mix theſe well together, and divide the powder into four doſes, 
one of which muſt be taken every morning faſting, for four 
mornings ſucceſſively, in half a pint of cow's milk warm; ; after 
theſe four doſes are taken, we patient mult go into the cold-bath, 


ora cold ſpring or river, every morning faſting, for a month; 


he muſt be dipt all over, but not ſtay in (with head above watery 
longer than half a minute, if the water be very cold; after 
this he muſt go in three times a week for a fortnight longer. 
The lichen is a very common herb, and grows generally ; in ſandy 
and barren ſoils all over England ; the right time to gather It is 
In the months of October and November. 


X 2 Another 


308 The CompreTE HouSEwWIrE. 


Another for the Bite of a mad Dog, which has cured 
when the Perſon was difordered, and the ſalt Water 
failed. 25 9 | 


Tak: of tormentil-roots an ounce, aſſa fœtida as much 25 
a bean, caſtor four pennyworth, lignum aloes two penny. 
worth; ſteep theſe in milk twelve hours; boil the milk, and 
drink it faſting, before the change or full moon, or as oft az 
occaſion, | e « 


4 A Receipt for deſtroying Bugs. 5 
Tac: of the higheſt rectified ſpirit of wine (viz. lamp- 
* ſpirits) half a pint; newly diſtilled oil, or ſpirit of tur- 
pentine, half a pint; mix them together, adding to it half 
an ounce of camphire, which will diffolve in it in a few 
minutes; ſhake them well together, and with a piece of ſponge, 
or a bruſh, dip in ſome of it, wet very well the bed or fur- 
niture, wherein thoſe vermin harbour or breed, and it will} 
infallibly kill and deſtroy both them and their nits, although 
they ſwarm ever ſo much; but then the bed or furniture muſt be 
well and thoroughly wet with it (the duſt upon them being firſt 
bruſhed and ſhook off) by which means it will neither ſtain, 
ſoil, or in the leaſt hurt, the fineſt ſilk or damaſk bed that is. 
The quantity here ordered of this curious, neat, white mixture 
(which coſts about a ſhilling) will rid any one bed whatſoever, ] 
though it ſwarms with bugs; do but touch a live bug with a drop 
of it, and you will find it to die inſtantly. If any bug or bugs 
| ſhould happen to appear after once uſing it, it will only be for 
want of well wetting the lace, &c. of the bed, the foldings of 
the linings or curtains near the rings, or the joints or holes in 
and about the bed, head- board, &c. wherein the bugs or nits 
neſtle and breed; and then their being well wet again with mort 
of the ſame mixture, which dries in as faſt as you uſe it, pour-J 
ing ſome of it into the joints and holes where the ſponge or bruſh j 
cannot reach, will never fail abſolutely to deſtroy them all. 
Some beds that have much wood- work, can hardly be thoroughly} 
cleared, without being firſt taken down; but others that can be 
drawn out, or that you can get well behind, to be done as it 
ſhould be, may, %%% ne ap i 
Note, The ſmell this mixture occaſions, will be all gone in 


two or three days, which yet is very wholeſome, and to man) 


people agrecable ; you mult remember always to ſhake the mix- 
ture together very well whenever you uſe it, which muſt be in 
the day time, not by candle light, left the ſubtilty of the mixture 
mould catch the flame as you are uſing it, and occaſion damage. 


An 
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2 5 An infallible Receipt to deſtroy Bugs: 


Te every ounce of quickſilver put the whites of five or fix 
eggs; mix them and beat them well together in a wooden 


diſh with a bruſh, till the globules, of the quickfilver are but 
ft perceptible ; then after having taken the bedſtead to pieces, 


and bruſhed it very clean from the duſt and dirt (without waſh- 
ing) rub into all the cracks and joints the above mixture, letting 
it dry on; nor muſt the bedſtead be waſhed at any time after- 
wards: by the firſt application they will in moſt places be de- 
troyed; if not, a ſecond will not fail deſtroying them intirely. 
An excellent Way of Waſhing, to ſave Soap, and 
J 88 
AK E a butter tub, or one of that ſize, and, with agim- _ 
blet, bore holes in it about half way; put into your tub 
ſme clean ſtraw, and over that about a peck of wood aſhes: 


fill it with cold water, and ſet it into another veſſel to receive 


the water as it runs out of the holes of the tub; if it is too 


trong a lye, add to it ſome warm water; waſh your linen in it, 


lightly ſoaping the cloaths before you waſh them; two pounds 
of ſoap will go as far as ſix pounds, and make the cloaths whiter 
and cleaner, when you by experience have got the right way : 


fit is too ſtrong for the hands, make it weaker with water. 


3 To take Mildew out of Linen. . 
1 AKE ſoap, and rub it on very well; then ſcrape chalk very 

fine, and rub that in well, and lay it on the graſs; as it 
dries, wet it a little; and at once or twice doing it will come 


An infallible Cure for the Bite of a mad Dog. 
F all the diſeaſes incident to mankind, there is none ſo 
| ſhocking to our nature as the bite of a mad dog: and yet 


Is terrible as it is, we have known inſtances, of thoſe who choſe 


father to hazard the worſt effects of it, and to die the worſt _ 


of deaths, than to follow the advice of their phyſicians, by 
naking uſe of the known ſpecific of dipping in the ſea, or ſalt 


water, It is for the ſake of people of this unhappy temper, 


ho may have the misfortune to be bit, and of thoſe who 
nay have cattle that are fo, that we publiſh the following 
Y "<ceipt, which has been frequently made uſe of in a neighbouring 


country, and (2s the gentleman who communicated it ſays) was 
never known to fail. 5 


Take the leaves of rue, picked from the ſtalks and bruiſed, 
i ounces ; garlic picked from the ſtalks and bruiſed, Venice 
Tp Ko” a. | -gxeacle 


310 The ComreLEtE Houszwirs. 


treacle or mithridate, and ſcrapings of pewter, of each * 
ounces; boil all theſe over a ſlow fire in two quarts of ale, till 
one pint is conſumed; keep it in a bottle cloſe ſtopped, and pive 
= | of it nine ſpoonfuls to the perſon warm ſeven mornings ſuccef- 
3 ſively, and fix to a dog, to be given nine days after the bite; 
| apply ſome of the ingredients ta the part bitten, | 

N. B. This receipt was taken out of Cathorp church in 
_ Lincolnſhire, the whole town almoſt being bitten, and not one 
18 perſon who took this medicine but was cured. 


. 


Another fox the kame. 


T AKE the ſhells of oyſters, and calcine the white or inner | 
part of them: when thoroughly calcined, which may be 

done either in an oven or a crucible, beat them to a fine pow- | 
der in a mortar: that powder muſt alſo be ſifted through a fine 
fieve: when all this is done, put ſix gros * of the powder into f 
a pint of neat white wine; and let the patient drink it off, with- | 
out taking any 'other thing, of any kind whatever, until at ] 
leaſt three hours afterwards; and by all means not to touch 
butter, or any thing that is oily, during the time of cure. The 
next day he muſt take four gros of the ſame powder in the afore- 
ſaid quantity of wine, and the third day two gros, till faſting q 
5 three hours afterwards ; and then the cure is completed. 1 


: to nn Receipt for Colds. 


Farz of Venice treacle half a drachm, powder of ſnake- b 
.4 root twelve grains, powder of ſaffron ſix grains, volatile 
ſalts of hart's horn four gtains, ſyrup of cloves a ſufficient quan- 
tity to make it into a bolus; to be taken going to reſt, drink- 
ing a large draught of warm mountain whey after it. 

N. B. Thoſe who cannot afford mountain whey, may din 4 
treacle poſſet. To ſuch conſtitutions as cannot be provoked to 3 
ſweat, opening a veins Or a | gents purge, will be of great ſervice. i 3 


Eight gros . a French ounce, 1h ch our | apothecaries know how to atjuk 
to their own. | | 5 8 
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ROT HS, &c. for the SICK. 
enen 3 


5 To make Broth of a Calf's-Head. 


AE E half a calf's-head, without the brains and tongue, 8 
waſh it clean, cut it to pieces, put it into a gallon of wa- 
ter, ſet it over a ſlow fire. When the ſcum riſes {kim it clean, 


ind put in one ounce of i ivory ſhavings, one drachm of mace, 


e nutmeg ſliced. Boil it till half is conſumed, and then 
train it. Drink chree pints a day, either with ſugar or a Ale 
falt. 5 


T: 0 make Broth of a Knuckle or r Scrag of Veal. 


ad KE any part of a knuckle or ſcrag of veal, put it into a 

pot with as much water as will cover it, one ounce of 
hat's-horn ſhavings, half an ounce of vermicelli, two blades of 
mace, and three cloves ; ; boil it an hour and a half. If the pa- 
tient be coſtive, boil in it a quarter of a pound of currants, 
ind ſweeten it with Liſbon ſugar. | 


To make a ſtreogthening Drink for very weak Perſons, | 
TER one pound of ſilver. bellied eels; cleanſe them and 

cut them into ſmall pieces, put them into a pot with ave 
quarts of water, one ounce of ſago, a cruſt of bread, a top of 
mint, a ſmall handful of pennyroyal, a drachm of mace, as 
nuch nutmeg, and a ſmall ſtick of cinnamon; boil it till half 
conſumed. Drink of it as often as thirſty, 


To make Chicken Broth, 


7 AKE a chick juſt killed, bruiſe it, put it into a ſauce-pan with 
hve quarts of water, a blade or two of mace, a ſmall piece 

f lemon peel, one prontul of ground rice; boil it till but two 

Warts remain. 


X 4 Te 


* 


9 
- 
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To make Water Gruel. 
198 a large ſpoonful of oatmeal, and a pint of water; 
| mix them together, (et it on the fire, and let it boil for ſome 
time, ſtirring it often; then ftrain it through a fieve, and add 
to it a good piece of butter, and a little ſalt, ſtirring it conſtantly 
with a ſpoon, till the butter is melted. e 1 7 


To make Chicken Water. 
TAk E a cock or large fowl, ſtrip off its ſkin, and bruiſe it 
with rolling-pin. Then put it into a ſauce- pan with two 
quarts of water, a cruſt of bread, and an ounce of French 
| barley. Let it boil till half the water is evaporated, then ſtrain | 
it off, and ſeaſon it with ſallt. | | 


—_ - __ To make Barley Water, EW 

q © AKE a pound of pearl-barley, and two quarts of water, 
= let it boil half an hour; then ſtrain off the barley, and 
throw away the water; put the barley into three pints of freſh 
water, and boil it till it comes to a quart; then ſtrain it off, and 
ſweeten it to your palate, adding to it two ſpoonfuls of white 
wine, or milk, — Ton Log To 


— Too make Seed Water. 4 
FT AK E of coriander-ſeed, carraway-ſeed, cubebs, ſweet fen- I 
2 nel-ſeed, and aniſeed, of each half an ounce, bruiſe them 
and boil them in a quart of water; ftrain it, brew it up with the 


poll of an egg, and add to it 4 little fack and double refie | 


To make white Caudle, 43 


1 
3 ' 
* 


TE four ſpoonfuls of oatmeal, two blades of mace, 2 
' =. piece of lemon- peel, cloves and ginger of each one quar- 
ter of an ounce; put theſe into two quarts of water, and let it 
boil about an hour, ſtirring it often; then train it out, and add 
to every quart half a pint of wine, ſome grated nutmeg and ſu- 
Sar. | „ IR 


4 Ba 8 5 
n _ r 


OY To make brown Caudle. 2 
Tx fix ſpoonfuls of oatmeal, a bit of lemon- peel, and 
4 two or three blades of mace, put them into two quarts of 
water, let it boil as before, and ſtrain it. Then add to it 4 
Quart of ſtale beer, not bitter, and ſome ſugar ; let it boil, and 
then put to it a pint of white wine, e 


#4 


To 


To make the PeQoral Drink. 


porated, then firain it o 


„and ſweeten it with ſyrup of maiden- 
hair, e 


To make arti ficial Aſſes Milk. 


r ty Gugeen, of eringo-root, and 


China- root, of each one ounce, Japan earth one drachm, 


white maiden- hair and honey of each one ounce, ten ſnails 
bruiſed ; boil theſe in three quarts of water till half be waſted. 


Drink a quarter of a pint-of it, mixed with-an equal quantity of 


warm milk from the cow, and ſweetened with ſyrup of balſam 


of Tolu, morning and night. 


To make Bread Jelly. 


Tax a lale penny-loaf, ian it in cold water till thoroughly 
* ſoaked, half an ounce of iſing-glaſs pulled in ſmall pieces, 
and ſoaked twelve hours in water, put theſe in a ſauce-pan with 


a gallon of water, a quarter of an ounce of mace and nutmegs, 


may know by dropping ſome in a plate till cold. Then ftrain it, 
and drink a quarter of a pint of it twice a day, either mixed 
vith white wine, ſweetened with ſugar, or milk. hn 


T Fo boil Sago. 


and add to it a little wine, ſugar, a bit of cinnamon, candied 
zinger, and grated nutmeg. | 1 | TIM 


To make Panada. 


1 two minutes, then take out the bread, and bruiſe it in a baſon 
Joe fine. Mix as much water as will make it as thick as you 


of E Put in a piece of butter as big as a walnut, don't put in any wine, 


= 


a 
1d [ and good diet for ſick people. 
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TALLY China; root one ounce, ſarſaparilla, comfrey, and 
liquorice, of each half an ounce, orrice, and elecampane, 
of each one quarter of an ounce, yellow and red ſanders, of 
each two drachms, aniſeeds one drachm, Malaga raifins half a 
pound; boil theſe in a | gps of ſpring water, till half is eva- 


2 race of ginger; boil it till you find it will jelly, which you 


AK E two ſpoonfuls of ſago, boil it gently in a pint and 
a half of water till thick, ſtirring it often; then take it off, 


Y ov muſt take a quart of water in a nice clean ſauce-pan, a 
blade of mace, a large piece of crumb of bread ; let it boil 


would have; the reſt pour away, and ſweeten it to your palate. 


it ſpoils it; you may grate in a little nutmeg. This is hearty 


r ee 


} 
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To boil a Chicken. 
8 W HEN you have picked and waſhed your chicken clean, 

put it into a ſauce-pan with cold water, a little parſley, 
and ſet it on the fire; a quarter of an hour will boil it. Then 
take a piece of bread and boil it in a ſmall: ſauce-pan till the 
water becomes as thick as cream, ſtrain it off, and mix it with 
the parſley chopped ſmall, adding to it a bit of — and a | 
little ſalt, and ferve up. 1 


* 0 make Mutton Broth. 


* AR E a pound of a loin of mutton, take off the fat, put to 3 
it one quart of water, jet it boil, and ſkim it well; then 
put in a good piece of upper-cruſt of bread, and one large blade 
of mace. Cover it cloſe, and let it boil lowly an hour; don't 
ſtir it, but pour the broth clear off. Seaſon it with a little ſalt, 
and the mutton will be fit to eat. If you boil turnips, don' t boil | I 
7 them 1 in the broth, But by theraſelves 1 in another VOTING 5 


N * + 
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Ti o make Beef or Mutton Broth for very weak People, | 
who take but little Nouriſnhment. 


r 


T AE E a pound of beef, or mutton, or both together; ; to 2 
pound put two quarts of water, firſt ſkin the meat and take 
off all the fat; then cut it into little pieces, and boil it till it | 1 
comes to a quarter of a pint. Seaſon it with a very little corn : 
of ſalt, ſkim off all the fat, and give a ſpoonful of this broth at 
a2 time, To very weak people, half a ſpoonful is enough; to 
ſome a tea-ſpoonful at a time; and to others a tea- cup full. 
There is greater nouriſhment from this than any thing elſe. Bl 


To make Beef Drink, which is ordered for weak People, 4 


— T AE E a pound of lean beef; then take off all the fat and 1 | 
ſkin, cut it into pieces, put it into a gallon of water, with 
the under-cruſt of a penny-loaf and a very little ſalt. Let it 
| boi] till it comes to two quarts; then ſtrain it off, And it is 2 
very hearty drink. I's 74 


Receipts, or various Ways of eating Pickled Herrings 


General] DireQions to be road before the cutting up a gel- | 
led Herring, which Way ſoever it is to be eat. 1 


1 * the fiſh in a pewter plate, or trencher. Beat it on each f | 
ſide, with the flat of the knife, to looſen the ſkin. Cut 2 
thin {trip off the belly, and flit the back, to divide the {kin 3B j 


which then muſt be ſtripped off, on each tide Vw: — 
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ind fingers) beginning at the neck. Take out the roe ; and 
wb the infide, and the whole beging. with the corner of a 
wel, dipped in vinegar, 

Firſt way.] The fiſh being ortpared, as above, cut off the 
head and tail. Then divide the herring into pieces of about 
an inch long. After war ds put the pieces together, as though 
he fiſh were intire. Then eat it with, or without, oil and vi- 
negar, new bread and butter, &, _ 

Second way.] The herring lying ſkinned, Kc. in the plate, 
as obſerved in the general directions) ſhave it very thin; and, 
when cut to the hone, turn it, and ſhave it in like manner, on 
he other ſide. A herring may thus be cut fo thin, that the 
nieces of it will quite cover a plate, 

Third way.] Theherring being prepared (purſuant to the ge- 
reral res et) take it by the tail, in the middle of which cut 
W : fit, half an inch long, or more. Pull each tip of the tail, op- 

poſite ways; by which means the herring will be ſplit into two 

arts. In one of theſe parts no bone will be left; and the bone 
kft in the other part may eaſily be taken out (from a new pickled 
tering) by looſening the bone at the neck, and drawing it along. 

W The two divided parts of the herring may then be laid together, 
W cit it into ſlices, and eat between bread and butter; or minced 
Ind mixed with a ſallad of any kind; or elſe made into a ſalmi- 
W condi, with chicken, rabbet or veal. They eat very well with 
geen peas, Windſor beans, kidney beans, or potatoes; if, af- 

er theſe are drained off, when boiled, a pickled herring, or 

W nore, be thrown into the ſame water, and then taken out, after 
JW the water had bubbled up a minute or two. Herring- pickle may 
e uſed for that of an anchovy: and a little of this pickle thrown 
W into the butter, made as ſauce for eels, takes off from their luſ- 
J ciouſneſs.—In many countries, pickled herrings are made to 
eve all the purpoſes of ham, or bacon. 

N. B. Thoſe who are deſirous of being ſtill more converſant 
MY vith various ways of eating pickled herrings, may conſult the 
Ingenious Mr. Dodd's Eflay (lately printed) towards a ___ 
| ory of the Herring. 


| Receipt for making pickled Hs _ 


ig Tax, 2 quart of ſplit peas; put to them five quarts of 
my cold water, a quarter of an ounce of whole Jamaica pep- 
er, two large onions, three pickled herrings (waſhed 1 in two or 
bree waters, and the roes out) ſkinned, ad cut to pieces. 
Boi all together till a quart is dimiviſhed. Pour in a pint of 
oiling water, and let the whole boil a quarter of an hour. 
CA Take t it off, and ſtrain it through a cullender. Throw into the 
EY up ſeven or eight handfuls of celery, three heads of endive, all 
f them cut very ſmall ; (but if on ſhip-board, where endive is 
it to be had, a larger number of onions may be employed in 
| lis 
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its ſtead) together with a handful of dried mint paſſed through 2 
lawn-fieve, Set all theſe on a fire, and boil the whole near three 
quarters of an hour, ſtirring the ſoup perpetually, to prevent 

burning to, which it will do in a moment, and therefore the pot 
 Nhould ſtand on a trivet. ME 
Bread, cut into diamonds, and fried criſp in butter, muſt he 
thrown into the ſoup, which then may be ſeryed up. — 


To ſtuff a Fillet of Veal, or Calf's- Heart, with pickled 
% ED 
Wax two herrings ; ſkin, bone, and waſh them in ſeveral 
1 waters. Chop them very ſmall, with a quarter of a pound 
of ſuet. Add a handful of bread grated fine; and the like quan- 
| tity of parſley, cut very ſmall. Throw in a little thyme, nut- 
meg, and pepper, to your taſte ; and mix all together, withl 
two eggs. 13133 . „ 9 
Half the quantity of the above ſtuffing is exceedingly good for 
r 55 — 


Stuffing, of pickled Herrings, for a roaſt Turkey. 
WI. H, in ſeveral waters, two pickled herrings; which af4 
_YY terwards ſkin, and take the bone out carefully, Take 
Half a pound of ſuet, and two large handfuls of bread grated 
Chop the herrings, ſuet, and bread (ſeparately) very ſmall. Beat 
theſe all together in a marble mortar, with the white of an ego 
after throwing in alittle nutmeg and white pepper. 


Pickled Herring Pudding for a Hare. | 
TAE half a pound of the lean of fine veal, which cleal 

of the ſkin and ſtrings; two pickled herrings, which wall 
in two or three waters; then fkin, and clear them of the bones i 
| a quarter of a pound of ſuet, two handfuls of bread grated fine 
a handful of parſley ; chop all the above (ſeparately) then mil 
them, throwing in half a nutmeg grated, a little thyme, ſweetſ 
marjoram, and one egg: beat the whole together in a mardi 
mortar. of 9 | BED Ds 8 15 9 
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The following Receipts were inſerted in the Carolina 
Gazette, May 9, 1750; and it is preſumed that the 
Introductory Letter will be a ſufficient Authority for 
adopting them into this Work. _ 8 
From the CAROLINA GAZ ET TE. 

5 ern 


*SIR, 5 
J AM commanded by the commons houſe of aſſembly to 
1 ſend you the incloſed, which you are to print in the Caro- 
lia Gazette as ſoon as poffible : it is the negro Cæſar's cure 
cor poiſon ; and likewiſe his cure for the bite of a rattle-ſnake: 
for diſcovering of which the general aſſembly hath thought fit 
co purchafe his freedom, and grant him an allowance of 1001. 
#' W,, - Je os 

May 9, 1749. am, &c. | 5 
% nn ene.“ 
IT be Negro Cæſar's Cure for Poiſon. 
i | the roots of plantain and wild horehound, freſh or 
1 dried, three ounces, boil them together in two quarts of 
Wiiter, to one quart, and ſtrain it; of this decoction let the pa- 
ent take one third part three mornings faſting ſucceſſively, from 
MM vhich, if he finds any relief, it muſt be continued till he is per- 
"Wkly recovered : on the contrary, if he finds no alteration after 
he third doſe, it is a fign that the patient has either not been 
piſoned at all, or that it has been with ſuch poiſon as Cæſar's 
Intidotes will not remedy, ſo may leave off the decoction. _ 
During the cure, the patient muſt live on a ſpare diet, and 
wa from eating mutton, pork, butter, or any other fat or 
N. B. The plantain or horehound will either of them cure 


ne, but they are moſt efficacious together. 


* in ſummer you may take one handful of the roots and branches 
et each, in place of three ounces of the roots of each, — 
ble ow” = CS. 


Por Drink, during the Cure, let them take the following: 
Taxe of the roots of golden-rod fix ounces, or in ſummer 
o large handfuls, the roots and branches together, and 
Jil them in two quarts of water to one quart (to which alſo 
Jy be added a little horehound and ſaſſafras.) To this decoc- 
n, after it is ſtrained, add a glaſs of rum or brandy, and ſweeten 
Thi vith ſugar, for ordinary drink. NV 


Sometimes 
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weather. 


oy work in the bowels, and give a gentle ſtool. 


f pit of the ſtomach, an irregular pulſe, burning and violent b 
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of the viſcera above and below the navel, very reſtleſs at night | 
ſometimes wandering pains over the whole body, a reaching : an 
_ inclination to vomit, profuſe ſweats (which prove always ſer 
viceable) ſlimy ſtools, both when coſtive and looſe, the face of 
a pale and yellow colour, ſometimes a pain and inflammation o ö 
on ton the appetite is generally weak, and ſome cannot eaff 


feeble and weak in their limbs, ſometimes ſpit a great deal, hy 
| whole kin pela, and lewis the hair falls off. | 3 


water, 
ened with rum. 
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| B* ARBEL, to tuſk Brew, to untach 
Bittern, to disjoint uſtard, to cut up 
Brawn, to leach Capon, to ſouce 
Bream, to ſplay  Chevin, to fin 


Sometimes an inward Fever attends ſuch as are poiſoned, 
for which he orders the following: 


Take a pint of wood- aſhes and three pints of water ; Qtr and 
mix them well together, let them ſtand all night, and Arain or 
decant the lye off in the morning, of which ten ounces may be 
taken ſix mornings e warmed or cold, according to the 


Theſe medicines have no ſenſible operation, tho” ' Gretna 


T be Symptoms attending ſuch as are piled, are a 
EO follows : 7 | 


— 


A pain of the breaſt, difficulty of breathing, : a load a at ad 


; thoſe who have been long poiſoned, are generally very 


A 
3 
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Cieſar 8 Cure for the Bite of 4 Rarrle-Snake. 


AKE of the roots of plantain or horehound, (in the do 


2 


ther . which never fails. ric 4 
If the roots are dried, they muſt be moiſtencd with ail 


To the —_ may be applied a leaf of good t tobacco wal 


Terms of Art for Carvin. 


Chick 


122 owe ener . 
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Chicken, to fruſh | Partridge, to wing 
Coney, to unlace Poaſty, to border 
Crab, to tame Peacock, to disfigure 


Crane, to diſplay ; Pheaſant, to allay 

Curlew, to untach Pigeon, to thigh 

Deer, to break Pike, to Iplat 

Fel, to tranſon \ Plover, to mince 

Egg, to tire Quail, to wring 

Egript, to bre Salmon, to chine 

Flounder, to ſauce Small Birds, to thigh 

Gooſe, to rear | Sturgeon, to tranch f 

Haddock, to fide Swan, to lift 

Hen, to ſpoil _ Tench, to ſauce 

Hern, to diſmember Trout, to culpon 

Lamprey, to ſtring Turkey, to cut up 
Wl Lobſter, to barb Woodcock, to thigh. 
IJ ullard, to unbrace ee OW wo ons 
laſtructions for Carving according to theſe Terms 
q ML be of Art. Cs e 
a To unjoint a Bittern. 
4 R A Fi E his wings and legs as a hern, and no other ſauce but 
KN car. ee a my 
f To cut up a Buſtard. 
1 See Turkey. 
ju | Io ſouce a Capon. 
4 Take a capon, and lift up the right. leg, and ſo array forth, 
nd lay in the platter; ſerve your chicken in the ſame manner, 
ad ſauce them with green ſauce, or verjuice. 


10 unlace a Coney. : 


Torn the back downward, and cut the flaps or apron from 
i be belly or kidney; then put in your knife between the kid- 
es, and looſen the fleſh from the bone, on each fide; then 


ng the legs and ſides from the back; pull not the leg too 
rd, when you open the fide from the bone; but with your 
3 and and knife neatly lay open both ſides from the ſcut to the 
boulder; then lay the legs cloſe together, 


Fs 
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7 urn the belly downward, and cut the back croſs between the 
EY "ins, drawing your knife down on each fide the back-bone, di- 


320 The ComeLeTE HousEWwIrE. 


Raiſe up the pinions and legs, but take them not off, ane 
raiſe the merry-thought from the. breaſt ; then lace it down ea 
fide of the breaſt with your knife, wriggling your knife to an; 
fro, that the furrows may lie in ang out ; after.the ſame man 
ner unbrace the mallard. EIT E — 


your gooſe down on both ſides of the breaſt half an inch fro 
tze ſharp bone; then take off the pinion on each ſide, and th 
fleſh you firſt laced with your knife; raiſe it up clean ſrom th 
bone, and take it off with the pinion from the body; then c 
up the merry- thought; then cut from the breaſt-bone anothe 
flice of fleſh quite through; then turn up your carcaſe, and e 


rump- end of the back- bone and lay it in a diſh, with the ſkin 
fide upwards; lay at the fore-end of it the merry- thought, wit 


each fide contrary behind them, that the bone- ends of the leſ 


which you cut from the breaſt- bone, under the wing - pinio 
on each ſide, and let the ends meet under the leg- bones, and 
the other ends lie cut in the diſh betwixt the leg and the pinio 
then pour in your ſauce under the meat; throw on ſalt, 
| ſerve it to table again. e e 


Take off boch the legs, and lace it down the breaſt on be 0 
ſides with your knife, and open the breaſt- pinion, but take 
not off; then raiſe up the merry · thought between the brei 


outward upon both ſides; but break it not, nor cut it off; 


in each fide the pinion in the place you turned the brawn 0 
but cut off the ſharp end of the pinion, and take the middle pie 


Phbeaſant the ſame yay. 


To diſplay a Crane. 
Unfold his legs; then cut off his wings by the joints; af. 
ter this take up his legs and wings, and ſauce them with yine 
gar, ſalt, muſtard, and powdered ginger. 


To unbrace a Duck. 


— 


| . Gooſe. 
Take off both legs fair, like ſhoulders of lamb; then cute 
the belly- piece round cloſe to the end of the breaſt ; then lac 


it aſunder, the back- bone above the lein-bones ; then take t 


the ſkinny ſide upwards, and before that the apron of the gooſe 
then lay the pinions on each fide contrary, ſet the legs « 


may ſtand up croſs in the middle of the diſh, and the win 
pinions may come on the outſide of them; put the Jong fl 


To diſmember a Hern. 


bone and the top of it; then raiſe up the brawn ; then tur 


cut off the wing-pinions at the joint next the body, and fi 


and that will juſt fit in the place, You may cut up a capo 
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Iuoõ7 unbrace a Mollard. 
This is done the ſame way as to unbrace a duck; which. ſee. 
| - & o wing a Partridge. ; 

W Raiſe his legs and wings, and ſauce him with wine; pow- 
| tered ginger, and a little ſalt. | i og 
_ ©: To allay a Pheaſant. 3 
Do this as you do a parttidge, but uſe no other ſauce but ſalt. 


Ea... © 
Do this the ſame way as you do a partridge. 


To lift a Swan. 


Slit the ſwan down in the middle of the breaſt, and ſo clean 
rough the back, from the neck to the rump ; then part it in 
halves, but do not break or tear the fleſh 3 then lay the two 
Wives in a charger, with the ſlit ſides downwards; throw ſalt 
oon it ; ſet it again on the table; let the ſauce be chaldron, 
J ſerve it in ſaucers. _ Bee 5 


Io break a Teal. 
Do this the ſame way as you do a pheaſant. 


Io cut up a Turkey. 
Raiſe up the leg fairly, and open the joint with the point of 
ur knife, but take not off the leg; then with your knife Jace 
own both ſides of the breaſt, and open the breaſt- pinion, but 
not take it off; then raiſe the merry- thought betwixt the 
eaſt bone and the top of it; then raiſe up the brawn; then turn 
outward upon both ſides, but not break it, nor cut it off; then 
ut off the wing-pinions at the joint next the body, and ſtick 
ich. pinion in the place you turned the brawn out, but cut off 
be ſharp end of the pinion, and take the middle piece, and that 
il juſt fit in the place. You may cut up a buſtard, a capon, 
pheaſant, the ſame way. 8 % 


To thigh a Woodcock. 


WI Raiſe the wings and legs as you do a hern, only lay the bead 
en for the brains; and as you thigh a bern, fo you muſt a 
q 4h plover, or ſnipe, excepting that you have no other ſauce 
it late, ws | | 
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every thing neceſſary and ufeful for the Complete 
"Houſewife, it has been thought adviſeable to give her, 
by way of Supplement, ſome particulars that have been procured 3 
lince the foregoing ſheets were printed, which cannot fail of be- 
ing matters of profit and pleaſure to her, and will render this 
| book ſo univerſal, that no other book on the ſubje& of Cookery, 
&c, need be purchaſed or conſulted,  _ — 


. Receipt to make French Bread. J 

E AT two eggs with a little (alt, lay to them half a pint of 

ale. yeaſt, or mote; then put to it three pounds of fine flour, 

and put into it as much blood warm milk as will make it ſoft and 

light; then make it into loaves or rolls, and, when baked and 

. raſp or grate all the outſide off, and then it is fit to ſet at 
— . ; 


5 Another Receipt for Gravy Soup. 
T* K E the bones of a rump of beef, and a piece of the 
neck, and boil it till you have all the goodneſs out of 
it; then ſtrain it off, and take a good piece of butter, and put W 
it in a ſtew-pan and brown it, then put to it an onion ſtuck WI 
with cloves, ſome celery, endive, and ſpinath ; then take your 
_ gravy, and put to it ſome pepper, ſalt, and cloves, and let it F ö 
boil all together; then put in ſippets of bread dried by the 
fire; and you may put in a glaſs of red wine, Serve it up with 
a French roll toaſted in the middle. 
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- A ſtanding Sauce for a Kitchen, 9 
AKE a quart of clatet or white wine, put it in a glazed - 


= ir, with-the juice of two lemons, five large anchovies, 


\ 
j 
£ 


ne Jamaica pepper whole, ſome fliced ginger, ſome mace, a 
„ cloves, a little lemon-peel, horſe-radiſh ſliced, ſome ſweet- 
beds, fix eſchalots, two ſpoonfuls of capers, and their liquor; 
Wc all theſe in a linen bag, and put it into the wine; ſtop it 
be, and ſet the veſſel in a kettle of hot water for an hour, and 
ep it in a warm place. A ſpoonful or two of this liquor is 
WWW 
I - To make Jelly of Apricots. 

* bank your apricots, and ſet them to ſtew in a ſilver ſkillet, 
vich a very little water, and have at the ſame time a flagon 
il of white pear- plumbs ſtewing in a kettle of water, which 
oer, that both may be enough together; and when the apri- 
ss are diſſolved, pour the juice rb. tiffany into a meaſure- 
e, and the juice of your pear-plumbs into another, but take 
ay one part of pear- plumbs to two parts of apricots ; then take 
ſc weight of theſe (ſo mixed) in double refined ſugar, wet it 
fair water, and boil it to a candy; then by degrees put in the 
ized jelly, give it one boil, and let it be kept ftirring till it 
rows thick enough; then glaſs it, and keep it in a warm place. 
A To make Jelly of Cherries 
TAK an ale-quart of running water, a pound of green pip- 
pins, and a pound of cherries well coloured, and free from 
oss; pull off the ſtalks, and break them between your fingers 
ME the liquor with three ounces of fine ſugar, and boil them 


* 
1 


they come to a pint of liquor; then ſtrain it into a gallipot, 
ad when it is cold ſet it on the fire, and put to it ſix ounces of 
buble refined ſugar ; then put in a pound of fair choſen cherries, 
ping the pan boiling ſo quick, that you cannot ſee one 
erry; it muſt boil when you put in the cherries, and during 
=” boiling you muſt now and then ſhake the pan; when it 
FJ boiled ſome time, put in as much ſugar as will make your 
ie ounces a good pound; never take it off, but whilſt it is 
ng, put this laſt ſugar in, and when it is boiled to a jelly 
eeit off, and put it up in glaſſes. OI OS 


r 
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To make Lemon Butter. 

"aKE three pints of cream, ſet it on the fire, and when 

it is ready to boil, cruſh the juice of a lemon into it; 

en ſſtir it about, and hang it up in a cloth, that the whey may 

Wn from it; and when it is well drained, ſweeten it to your 
„5 e = © 


- 
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taſte ; and, if you think fit, bruiſe ſome peel in the ſugar you 
| ſweeten it with, and ſo ſerve it. 


To make Spaniſh Pap. 
FI\akst ſome cream, boil a blade of mace in it, and when | 

has boiled four or five walms, take your mace out, an 
ſearce in as much flour of rice as will make it pretty thick, fi 
ring it all the while; then make it boil, and never ceaſe ſtir 
ring till you think it is enough; then ſweeten it with ſugar t 
your taſte, put it into diſhes, and eat it cold. You may 
in two or three yolks of eggs, and a little roſe water and ſaffron 


Io make Criſp Cream. 


Tart a bottle of ſtroakings from the cow, as much ſweg 
I cream, boil them together with four cloves, and a lit 
ſtick of cinnamon. While it boils, put a lighted fire in the oven 
that it may be as hot as when you draw a batch of bread, an 
boil it about half an hour; then take out the ſpice, and put youlf 
cream into a pan or baſon brim-full, and froth it up with as nig 
a froth as you can, all alike, till it be no warmer than from tl 
cow; then put it into your oven all night cloſe ſtopped ; i 
next morning ſet it on the cold ſtones uncovered for a day and 
Night, or longer, if you think fit, before you uſe it. J 
To make White Lemon Cream. — 
T AKE four large lemons, chip them very thin, ſhred thi 
chips very ſmall, put them into a porringer, and {queef 
the juice of the lemons into them, and Jet them ſtand two @ 
three hours, or more; then put to them the whites of eight ez 
well beaten, a porringer of ſpring water, and a fourth part @ 
roſe water; ſtir all well together, and ſtrain it through a cottof 
cloth; ſeaſon it pretty ſweet, and add to it a little muſk, M 
amber, if you plcaſe; then ſet it on a chafing-diſh of coals, 1 
it ſcald, but not boi}, ſtirring it continually, till it is as thick Y 
cream; then take it off, and eat it when cold, _ 1 
If you would have it yellow, put in one yolk of an egg, 20G 
inſtead of chipping, grate the lemon- peel. 4 
Oe Lord Carliſle's Amber Poſſet. 

| "TJ EI three pints of cream to ten eggs, take away hl 
of the whites, beat them very well, and when your crea 

| boils put in as much ſugar as will ſeaſon it; let it diſſolve, th 
take it off the fire, and take out ſome of your cream, hot a8 
is, and beat with your eggs; then ſtir them together all th 
while they are upon the fire, and when they grow thick, tay 
them off a little, While this is doing, you muſt have a = | 
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*r of a pint of ſack on the fire, with a little amber ſugar, which 
W nut be very hot; then pour in your cream, ſtirring it as you 


ur it, and cover it with a hot diſh for a little while; then take 
toff the fire, and ſtrew on amber ſugar, 


Buttered Oranges. 


Pak E eight eggs, and the whites of four; beat them well. 
together, {queeze into them the juice of ſeven good oranges, 
nd three or four ſpoonfuls of roſe water, and let them run 
rough a hair- ſieve into a ſilver baſon : then put to it half a 
pund of ſugar beaten, ſet it over a gentle fire, and when it 
egins to thicken, put in a bit of butter, about the bigneſs of a 
ge nutmeg, and when it is ſomewhat thicker, pour it into a 
road flat china diſh, and eat it cold. It will not keep well 
ove two days, but it is very wholeſome and pleaſant to the taſte. 


Lady Huncks 8 Spaniſh Cream. 


. D your milk from- the cow, and ſet it in archers pans ; 'B 


churn, or beat it with a ſpoon till it comes near to butter; 3 then 
4 it in a diſh, and ſcrape on ſugar. 


| I's make plain raw Cream thicker than uſual. 


7 Piss T ſcald the bow! you intend to file your milk into from 
de cow, then wipe it clean, and file your milk into it; then 
ut a very little into, it between your thumb and finger, ſtir it 
rell together, and fo let it ſtand till next morning; "then take 
if your cream with as little milk as you can, and it will be ex- 
temely thick, and as ſweet as you can defire. The bowl, 

an, muſt be juſt popped into ſcalding water, and then en 
wt again, The beſt way is to > milk the cow into your bowl 
rough a hair- eye. 


To make a Jam of Raſpberries. 


N re a quart of raſpberries, and a pint of currant juice, you 
| muſt have a pound and a half of ſugar; bruiſe your 
apverries well in a pan, put it over a charcoal fire, and let It 
oil enough; then put it into your pots, 


To make a Jam of Cherries. 


ov muſt firſt of all ſtalk and ſtone your cherries, then 
bruiſe them in a pan with currants, and add ſugar accord- 
- es your quantity, and boil it till you think it is enough ; 
: hen put it into your pots, a and put paper Over them. | 


take off your cream without milk, and churn it in a glaſs 
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To make a Jam of Goofberties. 


; 8 * THER your gooſberri ies full ripe, of the green ſort, top 

and tail them, and weigh them; put a pound of fruit to 
three quarters of a pound of double refined ſugar, and half af 
pint of water; boil your water and ſugar together; ſkim it, andf 
put in your geoſberries, and boil them till they are clear and ten- 
der ; then break them, and put them into your pots. h a 


To make Lady Huncks' s freſh Cheeſe. 


. ARE a quart of cream, and the whites of fiye eggs; beafh a 
and ſtir them into your cream, ſet them on the fire tg 
they begin to curdle, put in a little glaſs full of white wine 
and ſer it over the fre a2ain till it be "1 curd and whey ; ; then 
put it into a curd-ſieve, and let the whey paſs. from it; beat A 
curd with roſe water and ſugar, and mingle it with ſome almond 
finely beaten,,and amber ſugar, and put it into your freſh cheeſe 1 
| pans; then boil another quart of cream, and when it is cold ſez J 
ſon it with roſe water and ſugar, ſtirring it a while, then tui : 
out your cheeſes into a diſh, pour your cream ep: them, aug L 
ſcrape. on ſugar. | 7 


Toi abe Mrs. Skynner' $ freſh Cheeſe. 


T4 K E a pint of milk, and a pint of cream ; boil it, a nd 
; ſkim it, with a nutmeg quartered in it ; when it boils up 
again, put in the yolks of three or four eggs wel} beaten, ond 4 
Wbite, and the juice of two lemons; ſtif it once about to mil 
it; keep it hot upon the fire, but not to boil; and when it iff 
all curdled drain your whey from them through a cloth; the! 4 
put a ſpoonful of cold cream to it, and mix the curd and that 
well together, with ſugar to your taſte ; put it in your pan, and 
when it is thorough cold, turn it upon your diſh, apa eat it wich 
Cold « cream and gas. : bk 


To ſtew Golden Pippins. 


p. AR * your pippins, ſcoop out the cores, and throw thenſ 
A into the water to preſerve their colour; to a pound of pipf 
pins t thus prepared, take half a pound o of double "refined ſugary 
and a pint of water; boil them, and ftrain the ſyrup before yol 
put the pippins in; when they are in, let them boil a little tc 
make them elear, and when they riſe put in a little lemon- peel , 
and the Joes of a lemon to your taſte, 7 


A 
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To ks Turkiſh Sherbet. 


T4 AK E nine Seville oranges, and three lemons, and grate the | 
outſide rinds juſt to the white: then take three pounds of 
double refined ſugar, and a gill of water, and boil it to a candy 


height 3 then take it from the fire, put in the peel, and mix 


it well together; then ſtrain in the Juice, and keep it ne 


ll it is almoſt cold, and then put it into a pot for uſe. 


To make artificial Aſſes Milk. 


1. AK E an ounce of F rench barley, and a pint of water, and 
let it have one boil up, then throw away the water, and 
boil it a ſecond time in a freſh pint of water, which muſt be 


thrown away likewiſe ; then put on three pints of freſh water, 
and boil it to a quart; at the ſame time add an ounce of — ; 


eyngo- root, and then drain off the liquor. 0 


To make Dr. Willis? s Spring- ale. = 


Tarr roots of polypody of the oak, dock-roots, fliced and | 
dried, of each half a pound, ſena twelye ounces, Engliſh 
mubarb half a pound, coriander-feed four ounces, yellow ſan- 


ders two ounces ; lice and bryiſe theſe, put them into a veſ- 
ſel, with two gallons of middling ale, and tap it at eight days. 


You may drink a pint or more, as it works, e ee to your | 


ige and ſtrength. 
To make Dr. Radcliffe? 8 Stomach Wine. 


T AKE the roots of Virginia ſnake-weed and gentian, © of each 
three ounces ; of galangal, cloves, cubebs, mace, nutmeg, 
and ſaffron, of each one drachm; infuſe theſe cold, in three. 


pints of Canary. 
'To make Sage Wine. 


To 0 threa callons of water put ſix pounds of fogar ; : boil theſe : 
8 and as the ſcum riſes take it off, and when it is 
well boiled, put it in a tub, boiling hot, in which there is 
already a gallon of red ſage leaves clean picked and waſhed ;. 
when the liquor is near cold, put in the juice of four large 


lemons beaten well, with a little ale- yeaſt; mix theſe all well 
together, cover it very cloſe from the air, and let it ſtand forty- 
tight hours ; then ftrain all through a fine hair-fieve, and put it 


into a veſſel that will but juſt hold it, and when it has done work- 
ing ſtop it down cloſe, and let it ſtand three weeks or a month 


before you bottle it, putting a lump of loaf ſugar into every bot- 
tle, This wine is beit when it is three months old. After this 
manner you may make wine of any other herb or flower, 
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To make Turnep Wine. 

Tr good many turneps, pare them, ſlice them, put 

them into a cyder-preſs, and preſs out all the juice very | 
well; to every gallon of Juice put three pounds of lump fugar; 
have a veſſel Lead juſt big enough to hold the juice, and put 
your ſugar into à veſſel ; and alſo to every gallon of juice half 
/ pint of brandy ; pour in the juice, and lay ſomething over the 
bung for a week to ſee if it works; if it does, you muſt not 
bung it down till it has done working; then ſtop it cloſe for 
three months, and draw it off into another veſſel, and when it 
is fine, bottle it off, e | 
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As the French are eſteemed to be very elegant in their diſhes, or, 
however, as their cookery is much in vogue with perſons in 
high life, we ſhall give three of their diſhes, communicated Z 


by a noted French cook. 
To prepare Bouillion, or Broth. =? 
DE TEAD of the leg or ſhin of beef (which are the com- 
mon pieces in your two-penny cut ſhops) take eight or ten 
pounds of the lean part, which, in London, is called the moule- 
buttock, with a little knuckle of veal, neatly trimmed, that it may 
ſerye to ſend up in your ſoup. A pot that holds three or four i 
pallons will do. When you have waſhed your meat, put it 
_over the ſtove full of water ; take care that it is well ſkimmed 1q 
before it boils, or you will loſe the whole beauty of your ſoups 
and ſauces ; ſprinkle in a little ſalt now and then, and it will 
cauſe the ſcum to riſe ; let it but juſt boil upon the ſtove, but 
take it off, and to ſimmer ſideways, then all the ſoil will fink to 
tbe bottom; to ſeaſon it take ten or twelve large ſound onions, 
eight or ten whole carrots, three or four turneps, a parſnep, 
two or three leeks, and a little bundle of celery tied up, a few ] 
cloves, a blade or two of mace, and ſome whole white pepper; 
let it boil no longer than the meat is thoroughly boiled to 
eat; (for to boil it to rags, as is the common practice) it makes 
the broth thick and grouty, and ſpoils the pleaſing aſpect of all a 
your dinner, and hurts the meat that thouſands of families would 
leap maſt- high at; ſtrain it through a lawn-ſieve into a clean 
earthen pan, ſkim the fat all off, 
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ſerved up with this, ſo be ſure to have them ready. 
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To make Water Souchy. 


T o make this in perfection you ſhould have ſeveral ſorts of ſmall 
1 fiſh, flounders, gudgeons, eels, perch, and a pike or two; 
but it is often with perch only; they ought to be very freſh ;_ 
take care all is very clean, for what they are boiled in is the 
ſoup : cut little notches in all, and put them a little while in freſh 
ſpring water; (this is what is called crimping of fiſh in Lon- 
don); put them into a ftew-pan with as much water as you 
think will fill your diſh, half a pint of white wine, a ſpoonful 
or two of vinegar, and as much ſalt as you would for broth. Put 
them over your fire in cold water, and take particular care you 
ſkim it well in boiling; provide ſome parſley-roots cut in ſlices, 


and boiled very tender, and a large quantity of leaves of parſley 


boiled nice and green, When your fiſh have boiled gently for 
a quarter of an hour take them from the fire, and put in your 
roots, and when you ſerve its to table ſtrew your leaves over 
it; take care not to break your fiſh, and pour your liquor on 
ſoftly and hot; ſome plates of bread and butter are generally 


To make Herb Soup without Meat. 


F R the ſummer ſeaſon three or four carrots, a little bunch 
of green onions, a few beet-leaves, and a handful of ſpinach 


and ſorrel, a little purſſane and chervil, and two or three let- 


tuces, and ſome ſpice and pepper, ſtrip all into ſmall bits, and 
fry them in a large ſtew- pan, with a bit of freſh butter: pour 
in about two quarts of water, and let it boil gently for an hour 
at leaſt, train it off to the ſoft of a French roll well ſoaked, 
and paſs it through your etamine; prepare a heart or two of 
nice light ſavoys or cabbage, a couple of lettuce, and a hand- 
ful or two of young peas, ſtew them well, and drain them upon 
a ſieve; when it draws towards your dinner-time have ready 
the yolks of half a dozen eggs, mixed well with half a pint of 

cream; put your peas, &c. into the ſoup, and boil it for a few 
minutes, a few flices of white bread, then your cream and. 
eggs; ſtir it well together, cover it down very cloſe till you are 
ready for it; juſt ſhew it to the fire, and fend it up. Tbis ſoup 
is frequently done with cucumbers quartered, and the feed cut 

out, inſtead of the things before-mentioned. For the winter, 
celery and endives, white beet-roots, ſliced thin, or the bottoms 
of artichokes, which in ſome families are preſerved for ſuch uſes, 
and in moſt of the oil-ſhops in and about London. 


To 
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To make Peas Soup without Meat. 
Fon this ſoup a great quantity of garden things is uſed, five 
"0M or-f1x large onions, as many carrots, and a turnep or two, 
three or, four leeks, celery, plenty of ſpinach, ſorrel, parſley, 
and mint; cut and flice all theſe into a large ſtew-pan, and fry 
as before, pour in about three quarts of water, (for ſome will be 
loſt amongſt ſo many roots and herbs), and boil about an hour 
and an half very ſoftly, ſtrain into a pan with ſome ſoft bread, and 
' paſs it through your etamine; prepare ſome blue or white peas, 
which is dell liked or handieſt, well pounded, and tir it from 
the lumps and ſtrain it again, rubbing the peas well through; 
haye ſome celery and endive, well boiled, a little ſpinach and 
ſorrel cut and boiled with your ſoup ; provide ſome white bread 
tried in ſmall dice in a bit of good butter; ſtrew it in your ſoup 
when it is diſhed up, and ferve it to table. 
Tanke care it does not burn, for it is very apt to do fo when ® 


pour peas are to it, ſo keep it ſtirring. 
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A Piece of Beef trembling. 
A RUMP of beef is the beſt piece for this; but it muſt be 
; vaſtly cut and trimmed; cut the edge of the aich-bone 

off quite cloſe to the meat, that it may lay flat in your diſh, 
and if it is large, cut it at the chump-end ſo as to make it 
ſquare; hang it up for three or four days, or more, without 
falt; prepare a marinade as before, and leave it all night in 
foak, fillet it two or three times acroſs, and put it into a pot, 
the fat uppermoſt ; put in as much water as will a little more than 
cover it, take care to ſkim it well, and ſeaſon as you would for a 
good broth, adding about a pint of white wine; let it ſimmer for 
as long a time as it will hang together; there are many ſauces ix 
for this piece of meat; but the two favourites with * Clouet 3 
were, ſauce aux carrots, and ſauce hachee; ſauce with carrots, 3 
and a ſauce of herbs, &c. minced. Your carrots ſhould be cut 
an inch long, and boiled a little in water; and afterwards ſtewed 
in ſome cullis proportionate to your meat; when they are done 
tender, daſh in a glaſs of white wine, a little minced eſchalot i 
and parſley, and the juice of a lemon; take your beef out upon 
a cloth, clean it neatly from its fat and liquor; place it hot 
and whole in your diſh, and pour your ſauce hot aver it, and 
terve it up, es 1 Wes: 51 


2 
3 


# Late cook to the Duke of Neweaftle, 
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The beſt Method of diſſecting, preparing, and drefling 


⁊ Turtle. 

T o diſſect it, let its head be chopped off cloſe to the ſhell, 
ſet it on that part that all the blood may run away, have 
lenty of water in ſeveral pails or tubs, lay your fiſh upon the 
back, or calliopaſh, cut off the under- hell or calliopee, in the 
firſt line or partition from the edge of the calliopaſh, take that 
off, and immediately put it into water; next cut off the four 
fins in the ſhoulder and aich-bone joints, and put into water 
too, and with a cleaver chop out the bones from the ſhoulders 
and hinder parts, and put to the reſt; take out your guts and 
tripe clean, and the other entrails, and lay your calliopaſh in 
water while you prepare your calliopee, which ſhould be done 


as follows: cut off all ſuperfluous bits for your ſoup, and 


trim it neatly ; cut little holes in the thick fleſh, with the point 
of your knife ; lay it in a diſh, and ſoak it well in Madeira 
wine, and ſeaſon with Cayan pepper (but not too much) a little 
ſalt, plenty of eſchalot and parſley minced and ſtrewed upon it; 


next take the calliopaſh, and order in the ſame manner, firſt 


cutting off the ſhell to the ſereaſe on the other fide of the edge, 
and put a neat rim of paſte quite round, and adorn it well; pour 
a little cullis round, and ſqueeze the juice of ſome lemons or 


| oranges and they are ready for your oven: the common way is 


to put ſome of the fleſh into the calliopaſh, but ip my opinion it 
is beſt to put none. The next to be made ready is your fins and 
head ; þlanch them till you can take off the outer ſkin, trim them, 

and put them into a ſtew-pan with the head, pour in ſome Ma- 


deira, a ladle of broth, a pinch of Cayan, a ſmall bunch of 


onions, herbs, and eſchalots, and ſtew them tender with a lit- 
tle ſalt, and it is ready; the two biggeſt fins for one diſh, and 
the head and two ſmalleſt for another; now cut the ſide-ſhells 


in pieces, and blanch them ſo that you may take the griſtles or 


jelly- part out whole; while this is doing prepare the tripe or 
guts with a ſharp knife, ſlit them from end to end; and care muſt 


de taken that all is waſhed. and ſcraped clean, cut them into 


pieces about two inches in length, and blanch them; when your 


droth is made of the fleſh, to the tripe in a ſtew- pan put as much 
as will cover it, put in a bunch of herbs, with an onion or two, 


a couple of whole eſchalots, ſome mace, and a little ſalt ; ſtew 
all till pretty tender; take out the herbs, &c. and put butter 
and flour to thicken it; provide a liaiſon as for a fricaſee of 
chickens, and at your dinner-time toſs it up with the juice of le- 
mon or orange, and it is ready. Next take the jellies of your, 
fide-ſhells, and prepare for a diſh done in the ſame manner as the 
fins and head; ſqueeze in ſome juice of orange or lemon, and 
It is ready, And now for the ſoup ; moſt of which that I have 


ſeen or taſted has been poor inſipid ſtuff: to ſay why it was is 


laying 


> 
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ſaying leſs than nothing. The whole matter is, to ſhew how 
it may be made good : thus, they cut all the fleſh from the bones 
into ſmall pieces, and to about a pound of meat put a quart of 


water, and to five or ſix quarts a pint of Madeira: take care 


that it 'is well ſkimmed ; tie up in a bit of linen three or four 


onions, ſome bits of carrot, a leek, ſome herbs and parſley, with 


two or three pinches of Cayan, and let it beil with the meat: 
add ſalt according to your taſte; Jet it ſimmer an hour or x 
little more, and ſend it up in a terrine or foup-diſh only the meat 
111 Co ET Cp 
Theſe ſeven diſhes make a pretty firſt courſe, the calliopaſh 
and calliopee at top. and bottom, ſoup in the middle, and the 
dther four the corners. F355 


9 5 The Queen's Soup. 5 
＋ o make a proper ſtock for this, to about three quarts of 
|= broth put about a pound of lean veal and ſome bits of ham, 


two or three whole onions, carrots, parſley, and a blade of mace; 


boil it all together, as you do gravy, for, an hour; take all from 
| your broth, and ſtir in the white part of a roaſted fowl or chicken, 
and about two ounces of ſweet almonds blanched, and both 


well pounded, the yolks of three or four hard eggs maſhed, with 


the ſoft of a manchet boiled in good milk or cream ; rub it well 


through an etamine®, and pour it into your ſoup-pot ; take care 


to keep it boiling hot, but never Jet it boil a moment over your 


ſtove, but keep it — provide ſome cruſts well ſoaked, 
ih, 


and a chicken in your diſh, and ſerve it up, with a little of 
your beſt gravy poured in circles and patches. This is the moſt 


| To make | Nantile Soup. 


N JanTILEs are a ſort of grain that come from abroad, 


and are ſold at moſt of the oil-ſhops in London, in ſhape 
like a vetch or tare, but much leſs, Take about a quart of 
them, and boi] in water only till very tender, for your ſtock. 
| You muſt be ſo extravagant as to have a roaſted partridge ; pick 
off the fleſh, and I will preſently ſhew the uſe of it; the bones 
you may cruſh to pieces, and put to them ſome bits of ham, 
with about three quarts of broth and gravy mixed : add to it 
as before, onions, and carrots, and parſley ; boil this as the laſt; 
| take all from it; ſee that your partridge meat is well pounded, 
aud your nantiles, and ſtir them into your broth, and let them 
boil a few minutes; ſtrain it through your etamine, and ſerve it 
with a partridge in the middle, and ſome thin morſels of bacon 
for garniſh, which may be both boiled in your broth, being wel! 
blanched : have ſome cruſts ſoaked as before, and ſerve it up. 


* Etamine, mentioned often above, is a ſtuff uſed for a ſlrainer. 
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Hodge- podge of Beef, with Savors. 


Provipe a piece of the middlemoſt part of briſket- beef 
about ſix pounds, cut it in ſquare pieces ſo as to make ten 
or twelve of it; do not put it into too big a pot, but ſuch a 
one as will be full with a gallon of water to it; take care to 
ſkim it well, and ſeaſon it well with onions, carrots, turneps, 
leeks and celery, and a little bundle of parſley, and ſome pep- 
per; when your meat is boiled very tender, {train your broth - 
from it, and put it into a ſoup-pot or ſtew-pan ; take another 
with an ounce or little more of butter; melt it, and put in a 
large ſpoonful of flour, ftir it oyer the fire til] it becomes brown, 
take the fat off your broth, and put to it, boil it a few minutes, 
and ſtrain to your beef; your ſavoys ſhould be well blanched, 
and tied up ſeparate, put them into your meat, and Jet it ſtew 
very gently till your dinner is called; take it off and clean all 
from the fat, place your meat in neat order in your diſh or Joup- 
diſh, lay your ſavoys between, pour your ſoup or ſauce dver it, 
and ſerve it up with a little parſley ſprinkled genteely over it. 
This diſh is frequently ſent to table with turneps or carrots in- 
ſtead of ſavoys, cut in neat bits and boiled, before you put them 
to your ſoup, It is but to ſay, des tendrons aux CATS” bs . 
with carrots; or aux navets, with turneps. 

 Hodge-podge of veal or mutton is done after the fame | man- 
ner, with this difference only, inſtead of making your ſoup 
brown, ſtir your flour no longer than while it retains its white- 
neſs, and pour your broth in, and ſtrain to your meat. 


To ſtew a Hare. 


T- AKE a young hare (a leveret is another thing) and cut into 

ten pieces, the two legs, two wings or ſhoulders, the 
chine in four, and the ſtomach and ſkirts in two, do not blanch 
them, but ſkim your wine, &c. well; put it into your ſtew- 
pan, with about three half-pints of port wine, two or three 
onions, a carrot or two, ſome ſweet baſil, thyme, and parfley, 
and a ladle of gravy, a little ſalt and pepper, a clove or two, and 
a bit of mace, and let it ſtew gently for two hours, take out your 
hare clean into another ſtew-pan, and ſtrain your ſauceto it, adding 
a ladle of cullis, and if not thick enough, Put in a bit of butter 
and flour, and boil it a minute, and keep it hot till your dinner 
is ready, fling in a ſpoonful or two of capers, ſome minced par- 
lley, and the juice of a lemon or orange, and ſerve it up with 
ſome fried bits of bread in the diſh and round it, 
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bunch of onions and parſley, a little ſweet baſit, a morſef of ef. 


- moſt favourite diſh of all. 


T* o couple of rabbets for this : diſh I think is not tov J 


wings or ſhoulders, but leave them on with the head; prepare 
aà nice hot force-meat of ſome bits of the rabbets that may be 


roll them up to the wings, and bind with a bit of packthread ; | 


ſauce thus: It is a ſort of ſauce hachee, as you have ſeen before, 


onion or two, muſhrooms, and a dit of eſchalot, all minced i 
very fine and ſeparate ; to a ladle or two of gravy and cullis mixt, 
put in juſt as much of each as will make palatable in boiling 
a quarter of an hour with pepper, ſalt, and nutmeg, and a 
ſpoonful or two of good oil; throw in a handful of capers, 


Jemons or oranges, and diſh up, with your fauce over. 


A Matelotte of Chickens with Muſhrooms. 


Cor your chickens as for a fricaſee, the legs and wings, 
T pinions, breaſt and back in two, blanch them in water 
for two or three minutes, put them into a ſtew-pan, with a bit 
or two of ham, a ladle of gravy and cullis mixed, ſeaſoned with à 


for an hour. OY oY 
N. B. This ſauce may ſerve for ſeveral good uſes ; but for MI. 
your matelotte prepare it with a ladle or two of your cullis, wih MI | 


chalot, pepper, ſalt, a blade of mace ; ſtew all together gently ' 


a few nice button muſhrooms, put in your chickens, and ſtew WM i 
all togetber, with a little pepper, ſalt, and nutmeg ; add the 


Juice of a lemon or orange, and ſerve it up. The reaſon of | 
changing the ſauce is, that your diſh may have a decent ap- | 
pearance : your muſhrooms would be broke, and your herbs, &c, | 
by ſo long ſtewing, be crumbled, and ſpoil the beauty of the | 


| This is often done with peas or tops of aſparagus. 


 Rabbets collared with Sauce a Pivernoiſe, — | 


_- 


many: take care to take the bones out quite up to the 


ſpared, a bit of veal or lamb fat, a little ſcraped bacon, a mor- 
ſel of green onion, a muſhroom, pepper, ſalt, and a little par- 
ſley, fry all together for a few minutes; put it into a mortar | 


with ſome ſoft of a French roll ſoaked in cream or milk, a little 
nutmeg ; pound all well together with the yolks of two or three 


eggs; ſpread your rabbets in a diſh, and lay your force-meat on, 
ſtew them in a braize about an hour and a half, and prepare your 


only to this you cannot put too many ſorts of ftrong herbs, ſuch 
as tarragon, pimpernel, thyme, marjoram, and ſavoury, a green 


clean your rabbets well from greaſe, add the juice of a couple of | 


3 


Other } 


Other nations and people have cheir eeuliar ways of * 
and do not eat ſuch quantities of ſolid food as the Engliſh do; 
two or three of their diſhes may, perhaps, now and then 
ſuit a Britiſh appetite, and afford a greater W of diſhes for 
the —— Houſewife. . 


© To ſtew green Peas the Je vs Wey. 


To 1 two full quarts of peas put in a full quarter of a pint 1 
oil and water, not ſo much water as oil; a little different ſort 
f ſpices, as mace, clove, pepper, and nutmeg, all beat fine; 
little Cayan pepper, a little ſalt; let all this ſtew in a broad, 
at pipkin; when they are half done, with a ſpoon make two or 
hree holes; into each of theſe holes break an egg, yolk and 
ite; take one egg and beat it, and throw over the whole 
en enough, which you will know by taſting them; 3 and the 
gg being quite hard, ſend them to table. 
If they are not donein a very broad, open thing, it will be: 2 
reat difficulty to get them out to lay in a diſh. 
They would be better done in a filver or tin diſh, on a flew | 
ble, and go to table in the ſame diſh: it is much better than 
uting them out into another diſh, | 


To dreſs Haddocks after the Spaniſh Way. 


AK E a haddock, waſhed very clean and dried, and broil it 
ö nicely ; then take a quarter of a pint of oil in a ſtew-pan, 
ion it with mace, cloves, and nutmeg, pepper and ſalt, two 
Jes of garlic, ſome love- apples, when in ſeaſon, a little vi- 
Rar; put in the fiſh, cover it cloſe, and let it ſtew half an 
ur over a ſlow fire. Lag 

B lounders done the ſame way, are very good. 


Minced Haddocks after the Dutch W ay. 


0 or them, and take out all the bones, mince them very 
fine with parſley and onions ; ſeaſon with nutmeg, pepper 
galt, and ſtew them in butter, jult enough to keep moiſt: 
eeze the juice of a lemon, and when cold, mix them up 
G ©2833 and put into a puff. paſte, 


To 


one quart of fine ſweet oil, a head of garlic z cover the pot cloſe} 
and let it boil till the peas are (6ft; then ſeaſon with pepper anf 
 falt: then beat yp the yolk, of an egg⸗ and vinegar to your pas 


DE. ſoup on them. Send it to table. ; 


Tac: two large Spaniſh onions, peel and ſlice them; 31d 
ons are very ſoft; then pour on them three pints of boiling wa 
ter; ſeaſon with beaten pepper, ſalt, a little beaten. clove anE 
mace, two ſpoonfuls of vinegar, a handful of. parſley waſheE 


clean, and chopped fine; let it boil faſt a quarter of an hour 
in the mean time, get ſome ſippets to cover the bottom of the 


and throw over them; pour in your ſoup, and ſend it to table. 8 


17 AE E. a quart of milk, boil it with cinnamon and moiſt {i 


cover a charcoal-fire to ſimmer, till the bread is ſoft. Take th 
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| To dreſs Haddocks the Jews Way. p 
T AK 1 two large fine haddocks, waſh them very * cut it 
in flices about three inches thick, and dry them in 
* 1 * a gill either of oil or butter in a ſtew- pan, a midi 


dling onion cut ſmall, a handful of parſley waſhed and cuſ 
mall; let it ith bai! WP 4 in either butter or oil, then 2 in the 


4 >+'s 7? 


A a Spnih Peas Soup. 


pod night before. you uſe. them ; Ss hs a 3 of wated 


late; poach ſome eggs, lay in the diſh on hppets,, and pour ih 


To make Onion Soup che Spaniſh Way. 


them boil very-ſoftly in half a pint of ſweet oil till the onis 


diſh, fried quick, not hard; lay them in the diſh, and covdl 
each ſippet with a poached egg; beat up the yolks of two egg 


_ Garlic and: ſorrel, done the ſame Ways eats well. 


Milk Soup the Dutch Way. 


gar; put ſiꝑpets in the diſh, pour the milk over it, and fet 8 


yolks of two eggs, -beat them. up, and mix with a little of the 
milk, and throw it in; mix jt all together, and ſend it up . 
table. ; 


Fiſh Paſties the Italian Way. Iten 


Tak: ſome flour, and knead it with oil; take a Mice and 
ſalmon ; ſeaſon it with pepper and ſalt, and dip into fwes ther 
oil, chop onion and parſley fine, and ſtrew over it; lay it in tea 


paſts . 
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paſte, and double it up in the ſhape of a ſlice of ſalmon: take a 
piece of white paper, oil it, and lay under the paſty, and bake 
it; it is beſt cold, and will keep a month. F 

Mackarel done the ſame way; head and tail together folded in 
a paſty, eats fine. = He" 8 

Aſparagus dreſſed the Spaniſh Way. 

AE E the aſparagus, break them in pieces, then boil them 
ſoft, and drain the water from them : take a little oil, water 
and vinegar, let it boil, ſeaſon it with pepper and ſalt, throw in 
the aſparagus, and thicken with yolks of eggs. 

Endive done this way is good; the Spaniards add ſugar, but 
that ſpoils them. Green peas done as above, are very good; 
only add a lettuce cut ſmall, and two or three onions, and leave 
out the eggs. 7 


Red Cabbage dreſſed after the Dutch W ay, good for a 
3 Cold in the Breaſt, te. 


T A EE, the cabbage, cut it ſmall, and boil it Toft, then drain 

it, aud put in a ſtew-pan, with a ſufficient quantity of 
oil and butter, a little water and Yinegar, and an onion cut 
ſmall; ſeaſon it with pepper and falt, and let it ſimmer on a ſlow 
fre, till all the liquor is waſted. Fe e 


Cauliflowers dreſſed the Spaniſh Way. . 

o 11 them, but not too much; then drain them, and put 
them into a ſtew- pan; to a large cauliflower put a quarter 
of a pint of ſweet oil, and two or three cloves of garlic ; let 
them fry till brown; then ſeaſon them with pepper and ſalt, two 
or three ſpoonfuls of vinegar ; cover the pan very cloſe, and let 
them ſimmer over a very flow fire an hour, - 


Carrots and French Beans dreſſed the Dutch Way. 


8 LICE the carrots very thin, and juſt cover them with water; 
ſeaſon them with pepper and ſalt, cut a good many onions _ 

and parſley ſmall, a piece of butter ; let them ſimmer over a flow 

fire till done. Do French beans the ſame way. 


Beans dreſſed the German Way. 


* E a large bunch of onions, peel and flice them, a great 

quantity of parſley waſhed and cut ſmall, throw them into a2 
tew-pan, with a pound of butter; ſeaſon them well with pepper 
and ſalt, put in two quarts of beans ; cover them cloſe, and Ict 
them do till the beans are brown, ſhaking the pan often, Do 


eas the ſame way, | | 
” e 7 


\ 
i 
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Artichoke-Suckers dreſſed the Spanifh Way. 


CAN and waſh them, and cut them in half; then boi! 
them in water, drain them from the water, and put them ; 


and then thicken them with yolks of eggs. 


They make a pretty garniſh done thus; clean them and half : 
has them ; then dry them, flour them, and * 1 in yolks of | 
ess, and fry them brown. 


| Artichokes preſerved the Spaniſh Way. 


Fa: KE the largeſt you can get, cut the tops of the leaves off, 
waſh them well and drain them; to every artichoke pout 
jn a large ſpoonful of oil, ſeaſoned with pepper and ſalt. Send 3 


them to the oven, and bake them, they will keep a year. 


N. B. The Italians, French, Portugueſe, and Spaniards, have 
variety of ways of dreſſing hſh, which we have not, vie; 


As making fiſh ſoups, ragoos, pies, &c. 


For their ſoups they uſe no gravy, nor in their ſauces, think; £7 


ing it improper to mix fleſh and fiſh together; but make their 


For Example. 
T. AKE your cray- fiſh, tie them up in a muſlin rag, pee boil 
them; then preſs out theit Juice for the aboveſaid uſe. 
For their pies. 


HE X ds ſome of carp, others of different fiſh : | nad "IE 
they make like our minced pies, viz. They take a carp, 
and cut the fleſh from the bones, and mince it, adding cur- 


| rants, &c. 


Marmalade of Egg the Jews way. 
T* AE E the yolks of twenty-four eggs, beat them for an hour; 


clarify one pound of the beſt moiſt ſugar, four ſpoonfuls 


of orange flower water, one ounce of blanched and pounded 
almonds; ſtir. all together over a very flow charcoal fire, keep- 
ing ſtirring it all the while one way, till it comes to a con- 
ſilence 5 ; then put it into coffee-cups, and throw a little beaten 
cinnamon on the top of the cups. 

T his marmalade, mixed with pounded almonds, with orange- 


peel, and citron, are made in Cakes of all ſhapes, ſuch as birds, 
Alb, and fruit. 


A Cake 


1 Z 
Y 


into a ſtew- pan, with a little oil, a little water, and a little vine- $ 
gat; ſeaſon them with pepper and falt; ſtew them a little white, : 


£1 7 
* 


* 3 
# 
24 
— 


$ 1 


fiſh ſoups with fiſh, viz. either of Gy filn, lobſters, &c. tak- I 
ing __ the juice of them. - 
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A Cake the Spaniſh Way. | 


NA E twelve eggs, three quarters of a pound of the beſt 

moiſt ſugar, mill them in a chocolate-mill, till they are all 
of a Jather ; then mix in one pound of flour, half a pound of 
pounded almonds, two ounces of candied orange-peel, two 
ounces of citron, four large ſpoonfuls of orange water, half an 
ounce of cinnamon, and a glaſs of lack. It is better when 
baked ifs 8 Oe « oven. oe On | 


la the next lacs; we thatt give « our + falt eder ſome new and - 
approved receipts in CoNFECTIONAR . Fe 


Jo clarify Sugar. 


dasz Ak into your preſerving-pan the white of an egg; put 

in four quarts of water, beat it up to a froth with a whiſk, 
then put in twelve pounds of ſugar; mixed together, ſet it over 
he fire, and when it boils put in a little cold water; ſo do for 
bur or five times, till the ſcum appears thick on the top; then 
move it from the fire, and let it ſettle ; then take oft the ſcum, 
nd paſs it through your ſtraining- bag. 
Note, If the ſugar do not appear very fine, you muſt boil it 
gain before you Fain it; 1 . in OW it to a heights 
ail riſe over the pan. | 


WF- 


To boil Sugar to the Degree called Smooth. 


- HEN your ſugar is thus clarified, put what quantity you 

have occaſion for over the fire, to boil ſmooth ; the which 
ou will prove by dipping your ſkimmer into the ſugar, and then 
uching i it with your fore-finger and thumb; in opening them 
jou will ſee a ſmall thread drawn betwixt, which immediately 
reaks, and remains in a drop on your thumb ; thus it is a little 
mooth : then boiling more, it will draw into a larger ſtring z 
len it is become very ſmooth, 


The blown yok 


OIL your ſugar longer than the former, and try it thus, viz. 

dip in your ſkimmer, and take it out, ſhaking off what 
gar you can into the pan, and then blow with your mouth. 
ongly through the holes; and if certain bubbles or bladders 
low through, it is boiled to the degree called blown, 


Z 2 nn 
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The feathered Sugar. Is bo 
Ir is a higher degree of boiling ſugar ; which is to be proved "_ 


by dipping the ſkimmer, when it hath boiled fomewhat long. F 
er; ſhake it firſt over the pan, then give it a ſudden flirt behind : 
you if it be enough, the ſugar will fly off like feathers, 


Gags The crackled Sugar. | | Br 
: FF proved by letting it boil ſomewhat longer; and then dip- ty 
ping a ſtick into the ſugar, which immediately remove into] 
a pot of cold water, ſtanding by for that purpoſe, drawing off 
the ſugar that cleaves to the ſtick; if it becomes hard, and will) 
ſnap in the water, it is enough; if not you muſt boil it till iy 


comes to that degree... a I: 
Note, Your water muſt be always very cold or it will deceie I ar 
1 a | 
'The Carmel Sugar. F 
1 s known by boiling yet longer; and is proved by dipping a p 


ſtick, as aforeſaid, firſt in the ſugar and then in the water: 
but this you muſt obſerve, when it comes to the carmel height, 
it will ſnap like glaſs the moment it touches the cold water, 
which is the higheſt and laſt degree of boiling ſugar. | 


Note, Obſerve that your fire be not very fierce when you boill 
this, Jeſt, flaming up tne tides of your pany it ſhould cauſe the 


ſugar to burn, and ſo diſcolour it. 


To preſerve Seville Oranges liquid, as alſo Lemons. 
＋ AKE the beſt Seville oranges and pare them very neatly 
and put them into ſalt and water for about two hours, then 
boil them very tender, till a pin will go into them eaſily, then 
drain them well fiom the water and put them into your preſervY 

ing pan, putting as much clarified ſugar to them as will covet 
them, laying a trencher or plate on them to keep them down 
then ſet them over a fire, and by degrees heat thera till they boil 34 
Jet them have a quick boil, till the ſugar comes all over them 
in a froth; then ſet them by till next day, when you muſt drain 
the ſyrup from them, and boil it till it becomes very ſmooth, adv | 
ding ſome more clarified ſugar ; put it upon the oranges, and 

give them a boil ; then ſet them by till next day, when you muy 
do as the day before, The fourth day drain them, and ftrail 
your ſyrup thro? a bag, and boil it till it becomes very ſmooth ; thei 
take ſome other clarified ſugar, boil it till it blows very ſtrong 
and take ſome jelly of pippins, as I ſhall hereaſter expreſs, with 
the juice of ſome other oranges; after they are preſerved 2 
above directed, take two pounds- of clarifed ſugar, boil 1 Y 


bu 
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blow very ſtrong; then one pint and a half of pippin jelly, and 
the juice of four or five oranges ; boil all together; then put in 
the ſyrup that has been ſtrained and boiled to be very ſmooth, 
and give all a boil; then put your oranges into your pots, or 
glaſſes, and fill them up with the above made jelly; when cold 
Trl them and ſet them by for ule. 

Note, Be ſure in all your boilings to clear away the ſcum, 


otherwiſe you will endanger their working; and if you find 


they will ſwim above your Jelly, you mult bind them down with 
the pris of a clean whiſk, 


"_ 


To make a Compote of Oranges. = 


Jr the rind off your oranges into ribs, leaving part of the 
rind on; cut them into eight parts, and throw them into 
boiling water; when a pin will eaſily go through the rind, drain 
and put them into as much ſugar, boiled, till it becomes ſmooth, 
as will cover them; give all a boil together, adding ſome juice 
of oranges to what ſharpneſs you pleaſe ; you may put a little 


pippin jelly into the boiling; when cold, 8 make pretty 
* 


The Du lichen of Cleveland's Receipts to preſerve Le- 
mons, Citrons and Oranges. 


ARE nood lemons, fair and well coloured, and ſcrape a 

little of the uppermoſt mind ; take out the ſeeds, and the 
juice; lay them in ſpring water, ſhifting them twice a day for 
a day or two; then boil them, to be tender, with a pound and 
a quarter of double refined ſugar, and a pint and three quarters 
of ſpring water; take the ſcum off, and put in your lemons ; 
have, ready a pint of pippin water; boil it firſt with half a 
pound of ſugar, and put it to them; then boil it to a jelly, 
and put in the j juice of your lemons ; then let them boil, but a 


little. after, and put chem into your 8 out be ſure to cover 
them witn 2 up. 


How- to . out the Seeds. 


* o U muſt cut a hole in the top, but it muſt be a \ little one, 
and take them out with a ſcoop; dry them, before you put | 
them into your ſyrup, with a cle: in cloth, 


To ks Orange Sin aa Faggots. 


Pane your - oranges as thin and as narrow as you can; put 

the parings into "water whilſt you prepare the rings, which 
are done by cutting the oranges, fo pared, into as many rings 
as you pleaſe ; then cut out the meat from the inſide, and pur 
the rings and faggots into boiling water; boil them till they ate 
960 2 3 | tender, 
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tender, then put them into as much clarified ſugar as will cover 2 
them; ſet them by till next day, then boil them all together, WM t: 
and ſet them by till the day after; then drain the ſyrup and boi! in 
It till very ſmooth, then return your oranges into it, and give all U 
a boil; the next day boil the ſyrup till it riſes up to almoſt the 
top of your pan; then return your oranges into it, give them a 
| boil, and put them by in ſome pot to be candied, as hereafter ; 


| mentioned, whenever you ſhall have occaſion, e 1 

Zeſt of China Oranges. 5 1 l 

p ARE off the outward rind of the oranges very thin, and Mc 
only ftrew it with fine powder ſugar as much as their own | aft 
moiſture will take, and dry them i in a hot ſtove. — * 

To candy Orange, Lemon, and Citron. 230 


| D RAIN what quantity you will candy clean from the ſyrup, | g 
; waſh it in luke-warm water, and lay it on a fieve to drain; Cy 
then take as much clarified ſugar as you think will cover what 
you will candy; boil it till it blows very ſtrong, then put in your, T 
rings, and boil them till it blows again; then take it from che, 
re, let it cool a little, and, with the back of a ſpoon, rub ne 1 
ſugar againſt the inſide of your pan, till you ſee the ſugar be- 


comes white; then with a fork, take out the rings one by one, Hb 
and lay them on a wire grate to drain; then put in your faggots, 0 
and boil them as before directed; then rub the ſugar, and take h 


them up in bunches, having ſomebody to cut them with a pair br 
of ſciſſars to what bigneſs you pleaſe, laying them on your | wire bat 
. I 

Note, Thus you may candy all ſorts of oranges, nen- | T 
or chips; Jemon-rings and faggots are done the ſame way, with} | : 
this diſtinction only, that the lemons ought to be pared twice Z 
over, that the ring may be the whiter; ſo will you have two 0 

farts of faggots, but you-muſt be ſure to keep the outward rind} I oa 


f. om the other, otherwiſe it will Giſcolour them. 8 the 
CALLE of 
V To candy Figs. out 
T AKE your figs when they are ripe, weigh them, and to a, 

every pound of figs add a pound of loaf ſugar, wetted ſo ly 


as to make a ſyrup; put the figs in when the ſyrup is made, 
that is, melted; let it not be roo hot when you put them in; 
boil them gentiy, till they are tender, and put them up in pots. 
To keep them too long candied they loſe their beauty; but when 
you are deſirous to uſe them, and you take any out of the pots, ; 
you muſt take care to. add as much loaf ſugar, boiled to a candy, 
Leiben as will cover thoſe remaining in the pots; but before 
you put the figs into the ſugar, they muſt be waſhed in warm 


Water, 2nd dried with a Clean cloth; let not your ſyrup be hu 
| | O 


WT 
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above a ſyrup candy height; let the figs lie a day or two, then 
take them up, and lay them upon glaſſes to dry; they will candy 
in one hour's lying in the ſyrup, but it is better that they lie 
longer. 1 = | . 3 | 


5 To preſerve green Grapes. 
T Ak E the largeſt and beſt grapes before they are thorough . 
"ripe ; ſtone them, ſcald them, and let them lie two days in 
the water they are ſcalded in; then drain them, and put them 
into a thin ſyrup, and give them a heat over a ſlow fire; the next 
day turn the grapes in the pan, and heat them again the day 
after; then drain them, put them into a clarified ſugar, give 
them a good boil, ſkim them, and ſet them by; the lowing 
day, boil more ſugar to blow, put it to the grapes, give all a2 
good boil, ſkim them, and ſet them in a warm ſtove all night; 
the day after drain the grapes, and lay them out to dry, firſt 
duſting them very well %% Bn th 


To make little Things of Sugar, with Devices in them. 
** E gum-dragant ſteeped in roſe water, have ſome double 


refined ſugar ſeared, and make it up into paſte; ſome of 
your paſtes you may colour with powders and juices, what co- 


bur you pleaſe, and make them up in what ſhapes you like; 


colours by themſelves or with white, or white without the co- 
lours; in the middle of them have little pieces of paper, with 
ſome pretty ſmart ſentences wrote on them; they will in com- 
pany make much mirtb. 0 | gr nt os BET 4 


To make Sugar of Roſes, and in all Sorts of Figures. 
C L1P off the white from the red bud, and dry it in the ſun; 
to one ounce of that finely powdered, take one pound of 
loaf ſugar; wet the ſugarin roſe water, (but, if in ſeaſon, take 
the juice of roſcs) boil it to a candy height, put in your powder 
of roſes, and the juice of a lemon ; mince all well together, 
put it on a pie- plate, and cut it into lozenges, or make it into 
an) figures you fancy, as men, women, or birds; and if you 
_ vant for ornaments in your deſert, you may gild or colour them, 
Ss in the wormwood cares. 888 


a, 


R N 


1 To dry Currants in Bunches. 1 
JS 70 NE your currants, and tie them up in bunches; to every 
pound of currants boil two pounds of ſugar, till it blows 
Jery ſtrong ;/ dip in the currants, let them boil very faſt till the 

J lugar flies all over them, let them ſettle a quarter of an hour, 
Ind boil them again till the ſugar riſes almoſt to the fp of the 
Iban; let them ſettle; ſxim them and ſet them by till next day; 
3 1 then 


f 


/ | | | is. 
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then drain them and lay them out, taking care to ſpread the 
ſprigs that they may not dry clogged together; duſt them very 

much and dry them in a hot ſtove. enen 


4 


To preſerve Barberries. 


| T AK E a pound of barberries picked from the ſtalks, put them 
into two quart pans, ſet them in a braſs pot full of hot wa- 
ter, to ſtew them; after this, ſtrain them, add a pound of ſu- 
gar, and a pint of roſe water, boil them together a little, take 
| Half a pound of the beſt cluſters of barberries you can get, dip 
them into the ſyrup while it is boiling, take out the barberries, 
and Jet the ſyrup boil till it is thick; when they are cold, put 
them into glaſſes or gallipots with the ſyrup. 


Wes To dry Barberries. | POW 
QT INE the barberries and uſe them in bunches ; weigh them, 


F and to every pound of berries clarify two pounds of ſugar; 
make the ſyrup with half a pint of water to a pound of ſugar, 


put your barberries into the ſyrup when it is ſcalding hot, let | 
them boil a little, and ſ them by with a paper cloſe to them; 
the next day make them ſcalding hot, repeat this two days, but 


do not boil it after the firſt time, and when they are cold lay 
them on earthen plates, ſtrew ſugar well over them, the next 


day turn them on a ſieve, and ſift them again with ſugar; turn 
them daily till they are dry, taking care your ſtove is not too. | 


To preferve or dry Samphire. 


T* K E it in bunches as it grows, put on the fire a large deep 
_ =» ftew pan filled with water; when it boils throw in a little | 
ſalt, put in your ſamphire, and when you ſee it look of a fine 
beautiful green, take off the pan directly, and with a fork take | 
up the ſamphire, lay it on ſieves to drain, and when cold, either 
preſerve it, or dry it as the barberries z if you froſt them they | 


* 


will be very pretty. 


E AK E a very large china diſh or glaſs, that is deep, firſt | 

make ſome very fine rich calve's-teet jelly, with which fill 
the dith about half the depth; when it begins to jelly, have rea- 
dy ſome Naples biſcuits, macaroons, and the little cakes called | 
matrimony ; take an equal quantity of theſe cakes, break them. | 
in pieces, and ſtick them in the jelly before it be ſtiff, all. over | 
very thick 3 pour over that a quart of very thick ſweet | 


cream, then lay all round, currant jelly, raſpberry jam, and 
tome calve's- feet jelly, all cut in little pieces, with which gar- 
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niſh your diſh thick all round, intermixing them, and on them 
lay macaroons, and the little cakes, being firft dipped in ſack. _ 
Then take two quarts of the thickeſt cream you can get, 
ſweeten it with double refined ſugar, grate into it the rinds of 
three fine large lemons, and whiſk it up with a whiſk ; take off 
the froth as it riſes, and lay it in your diſh as high as you can 
poſſibly raiſe it; this is fit to go to the king's table, if well made, 
and very excellent when it comes to be all mixed together. 


2 To make Sugar Cakes, _ WY 
T AK E three pounds of fine flour, dried well and fifted, and 

add two pounds of Joaf-ſugar beaten and fifted ; put in 
the yolks of four eggs, a little mace, a quarter of a pint of 
roſe water, and if you pleaſe, you may diſſolve muſk or amber- 
creaſe in your ſugar ; mix all together, make it up to roll out, 
then bake them in a quick oven, and ſift ſome ſugar on them. 


= To make Sugar Puffs. 
AKE the - whites of ten eggs, and beat them till they riſe 
to a high froth; put it in a ſtone mortar, or wooden 
bowl, and add as much double-refined ſugar as will make it 
thick ; put in ſome ambergreaſe to give it a taſte, and rub it 
round the mortar for half an hour; put in a few carraway-ſeeds, 
take a ſheet of wafers and lay it on as broad as ſix-pence and 
as high as you can; put them in a moderate hot oven half a 
quarter of an hour, and they will look as white as ſnow. 4 
3 To make Seed Puffs. 
TI gum- dragant and ſteep it in roſe water; then take 
ſome double- refined ſugar, ſeer and wet it with fome gum 
as ſtiff as paſte; work it with a ſpoon till it becomes white, roll 
it out upon white paper very thin, and cut it out it in ſhapes with 
4 jigging- iron, and bake it in an oven, taking care not to 
RSS TEES ESE )) ᷑ũ ons 


5 Too make artificial Fruit. 
| FIR ST take care at a proper time of the year, to ſave the 
ſtalks of the fruit with the ſtones to them; then get ſome 
eat pretty tins made in the ſhape of the fruit you intend to 
J make, leaving a hole at the top to put in the ſtone and ſtalk, 
© and they muſt be ſo contrived as to open in the middle to take 
out the fruit; there muſt be made alſo a frame of Wood to fix 
Y them in, and in the making of the tins, care muſt be taken to 
Y make them extremely ſmooth in the inſide, leſt by their rough- 
W nels they mark the fruit; as alſo that they are made of 
txact ſhape to what they repreſent ; becauſe, a defect in og 55 
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ther will not only give deformity to the artificial fruit, but like. 
wiſe rob the artiſt of the honour ſhe would otherwiſe acquire, 


and for which the lady would undoubtedly ſtand admired. 
Then take two cow-beels and a calve's-foot ; boil them in 3 


gallon of ſoft water, till all boil to rags ; when you have a full 

_ quart of jelly, ſtrain it through a ſieve, put it in a ſauce-pan, | 
. fweeten it, put in ſome lemon-peel with perfume, and colour it 
to the fruit you intend to imitate ; ſtir all together, give it a boil, | 
and fill your tins; put in your ſtones and the ſtalks juſt as the 
fruit grows; when the jelly is quite cold, open your tins for 
the bloom, and carefully duſt powder-blue; an ingenious clever 
_ perſon may make great improvements on this artificial fruit, as 
it requires great nicety in the doing it; a little practice will per-. 


1 1 make” A0 Biſcuits. 


T every twelve pounds of dough, put twenty ounces of but- ö 
A ter, a pound of ſugar, two ounces of aniſeeds, with a lit- 
Ye roſe water, and what ſpice you think fit, and bake it in a 


 metcrate oven. 


+ I'S waſh Gauzes, Book muſlin, and Road: lace. 


| W ASH them in three Jathers, which muſt be pretty hot; 1 
then rinſe them in good blue water; give them a ſhake, 
and hang them to dry; then ſtarch them, bluing the ſtarch well; 
give them a ſhake, and dry them again. Then take half a pound 
of iſinglaſs, boil in three half- pints of water till it come to half 
a pint, dip it into that, ſqueeze them out well, and roll them 
in a clean towel, and iron them directly; but the beſt way for 
all gauzes is to have a frame made, rather larger than an apron, Þ 
and pin a clean cloth all over it tight; then pin on your gauze 
very ſmooth, even, and tight: and when it is dry it will look like 
new. It is a much better way than ironing them. Your aprons Þ 
ſhould never be bound. The beſt way for all ſorts of gauze or 
muſlin aprons is to hem them at top; then ſew on a tape called 
Jacob's Ladder, full of holes, to run a bobbin through. Gauze 
ruffles ſhould be made up very ſlight, and the ſeams only tacked 3 
and pinned on to a frame; it is leſs trouble to run them up 
than to iron them, and they will do twice the ſervice. If fine 
weather, dry them in the air; if foul, by the fire. When you 
have not a frame, if you have a good carpet in a room where 
no duft comes, pin a table-cloth or ſheet tight on it, then pin 
on your gau#es, and they will dry preſently. You are to mind, 
that your ſtarch is to be Riff and well blued, for you can hardly : 
blue them too well, or ſtarch them too ſtiff; the iſinglaſs clears Þ 
them, and ſtiffens them; and when you waſh gauzes, you are 
to do them up directly, for they mull not lie; an iron is 1 to 
6 . ray | 
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fray or turn them yellow, and the other is the quickeſt and beſt 
method, and pulls the threads quite even, and with a little prac- 
tice and care, you may come to great perfection; experience 

and practice teaches every body in time. „ͤ ĩ5Gpn 
| Waſh your book-muſlins the ſame way, and they will not only 
look as well again, but laſt as long again; and if they ſhould 
be a little frayed, with great care in pinning them on the frame, 
they will come even again, taking a long fine needle and moy- 
ing the threads, which is to be done with a very nice hand, as 
it muſt be ſuppoſed to be pinned very tight and even. | 
Waſh your blond-Jaces the ſame way, and when on the frame, 
ſtick a pin into every pearl, and when dry, it will look like new. 
| You may do the ſame if the blond be ſewed on to the gauze or 
muſlin. You are to mind that your muſlins, after two lathers 
are to be put into a ſcald; or thus, beat up a nice ſtrong lather, 
blue it, put your muſlins into a little bag for the purpoſe, or 
tied in a fine handkerchief, and boiled; then waſh them out, 
rinſe and ſtarch as above, and clap them; waſh and boil all your 
fine laces as your book-muſlins, only no iſinglaſs, but pinned on 
to a frame in the ſame manner, and when dry, take a red-hot 
iron, and make your box-iron very hot, throw out the heater, 
and iron the lace on the wrong ſide; if there is any thing to 
riſe, have two fine ivory bodkins, one in each hand; lay the 
hace on a ſheet of clean paper, and you may raiſe all the work 
preſently ; but thoſe who would do them nicely, raiſe the lace 
with the iron, and others with their fingers, which makes them 
look like new. But theſe things cannot be taught without ſee- 
ing them done; and yet practice and time, with endeavouring to 
Y tty every way may at length attain the knowledge of doing them. 
| o make your muſlins and laces look very clear, when you 
J have ſtarched them very ſtiff, and they are bone-dry, throw them 
into pump water for a moment, then ſqueeze them well out, 
dap them, roll them in a clean cloth, wring them well, and 
non them directly. Rs Ko Oo 
Another way to waſh Jace. Have a well ſeaſoned flat board 
made of plain deal, that will not ſtain; ſew a cloth on to it 
Y very tight and ſmooth ; ſoap your Jace well with ſoft ſoap, and 
oll it round this board very ſmooth and even, and that the 
pearl lie the ſame; when you have put on all your lace, ſew 
another clean cloth over it, and put it into a very clean ket- 
tle for the purpoſe, with ſoft water; ſet it on the fire, and as 
J ſoon as the water is ſcalding hot, take it out into your pan and 
pour the water into it; then reſt one end of your board on the 
J drefler or table, and your hand at the top on the other end, and 
J vith'a hand-bruſh in your other hand, rub it well, dipping 
Ie into the water, not backwards and forwards, but preſs your 
hand with the bruſh downwards to ſqueeze out the ſoap and dirt; 
wen ſet jt on in another kettle of clean water, and when it boils 


take 


4 
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take it off again, and preſs it with the brufh as before, for you 
cannot hurt the lace ; when you have got out all you can, put 
into another. water well blued, and boil it well, ſkimming the 
water till you find it quite clear; then take it up and bruſh it ag 
before, and if you find there is ſtill more dirt in it, you-muſt 
boil it again till your water is quite clear; then make ſome good | 
ſtarch ; lay the board in it, give it a boil, and fqueeze it well, 
both to ſoak the ſtarch in, and alſo to preſs it out again; when 
this is done, hang the board up in the air, till the lace is bone- 
dry, which you maſt be very ſure of before you pull off the 
cloth; then lay your Jace on a ſheet of paper, and with your 
nails rub out the pearls, but not the ends of your nails, leſt you 
ſcratch them; cuſtom will teach you how to do it; then take 
a large book, and fold it very ſmooth in the leaves, in one leaf 
and over another, till all the lace is ſmooth between every leaf; 
then roll the book in a cloth, for fear the edges ſhould be dirty, 
and lay a heavy weight on it all night; the next day your lace 
will look like new. You may iron it if you chooſe it, but this 
is the beſt way; and with your fingers you may raiſe it ſo as to 
look like new. 5 8 5 
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To waſh Cambricks, | Mullins, and common Laces. J 


F 1R5T ſoap them well, and waſh them in warm water; then 


ſoap them again, and waſh them again in hot water; after I 
this mix a little ſop and blue together, rub a little on the 
clothes, and pour boiling water on them, covering them up for 


an hour or two, then waſh them well out of that and rinſe them 
in pump water blued. Sometimes you will be obliged to boil F , 
them as the muſlins above; then dry them, and ſtarch them às 
ſtiff as you would have them; clap them in your hands, and 
half. dry them before a fire, then roll them in a cloth, and iron 
them; be very careful neither to ſinge or fray them, which you , 
will do if you do not iron them the right way of. the thread. 
Time and practice mult make you perfect, for it is impoſſible by 


any receipt to ſpeak ſo plain as one could ſhew you, but with F 
theſe directions you may learn; and mind one thing, never wring : 
fine things, but ſqueeze them well in your hand. When you 
boil any ſmall things, firſt mix your ſoft ſoap and blue together, } * 
and beat it up with a whiſk, then pour it in the water to boil? X 
the clothes; it keeps the blue from ſettling in the clothes; and f 
put as much pearl-aſhes in as will lie on a ſhilling; and when : 
the clothes and ſtockings are boiled, they will look as white as 0 
ſnow. The beſt thing to make yellow linen or lace white, is to 0 


take a quarter of a pound of ſoft ſoap, and a quaiter of an ounce 
of powder- blue, mix it well together, and rub it thick on the 
linen; then roll it up, and put it into cold ſoft water, with 4 
ſpoonful of pearl-aſhes, and boil them well; if che firſt boy or 
5 5 e econd, 
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ſecond don't do, boil them again, and they will come as 


white as ſnow. If in ſummer, ſoap as above, and lay them 


in the hot ſun, then boil them, and that will fetch out ſtains 
and all. 


How to make Starch for farching ſinall Linen. 


T AK E a quarter of a pound of ſtarch; Juſt wet it, ſo as it 


will bruiſe, and mix a little powder-blue with it; when it 


is bruiſed fine, add half a pint of water to mix itz then have 
on the fire a quart of water, and when it boils pour in the ſtarch 
and ſtir it well, and let the ſtarch boil at leaſt a quarter of an 
hour, for it cannot well be boiled too much, nor will your li- 


nen iron or look well, unleſs the ſtarch be well boiled. Dip 
your linen into the ſtarch, and ſqueeze it out, but do not _ 


the ftarch as ſome do. Thoſe things you would have ſtiffeſt dip 


in firſt, but you may add or diminiſh as you Pleaſe, or as Fo 
want the ſtarch thick or thin. 


Always keep a bell-mettle kettle to boil ſtareh i In, as tis 


thing which requires a great deal of bolling, and | 15 not ſo * to 


burn-to, as in any thing that is tinned. 


As to allum, gum Arabic, and candle Ainring into o lack as it = 
boils, it is all wrong, and better without, the boiling of it well 
does the whole; allum rots the linen, and the gum does no good 
at all; mind to ſtrain your ſtarch when it is boiled, 


If any thing be put into ſtarch, iſinglaſs i is the beſt, about an 
ounce to a Warder of a pound of ftarch, 


The beſt thing to waſh Hands with inſtead of Waſh- 


ball, Soap, Almond-powder, or any thing that can 
be invented for that Purpoſe. 


AE fuller's earth, pick out the whiteſt, dry it WR the 

fire, beat it fine, and fift it; take common ſand, dry it, 
nd fift it ; take an equa] quantity, mix them, and keep it for 
uſe. It waſhes the hands clean, making them ſmooth and fine. 
To beautify the ſkin, and waſh the face and neck, uſe Cotlo- 
gon's waſh, who, as a great phyſician, recommends” as the ſafeſt 
and beſt thing which can be uſed (as is proved under his own 
handewriting.) It takes off all tan, though ever ſo deep; all 
freckles, moff, and tetters in the ſkin ; and though the neck be 
ever ſo brown, will, in a very little time uſing, make it per- 


lectly white and clear, nothing in it being mercurial, or unſafe 
to ule, ey 


 AWath 
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A Waſh for the Teeth, recommended by another great 
Phyſician, that makes them perfectly white, taking 
off all the black, ulcerated, and cancerous Spots, 
faſtens the Teeth; and makes them of a beautiful 
Colour though ever ſo old, or ever ſo looſe. 


UM HE beſt thing to cure the ſcurvy i in the gums is, every morn- 
ing to waſh the mouth with ſalt and warm water, Indeed it 


ſhould be done every day after dinner with cold water, and the A | 


laſt thing at night. This cures the ſcurvy in the gums, and the 


waſh and powder will make them as white as ſnow, faſten the /] | 


gums, and clear the mouth of all ulcers and cancerous humours 5 
£ 9 | ” FI 


without any manner of trouble, 155 


What Things are to be kept in 15 Houſe by ſmall q 


Families for Kitchen Uſe. 


| Jar v ina ftore of ſpices, bought at ſome reputable grocer 5 #3 
as nutmegs, cloves, mace, cinnamon, ginger, Jamaica 
pepper, black pepper, and long pepper, that you may have every 7 
one ready at hand; and for the ſweet herbs, you ſhould always 7 
have them dry by you, kept in paper bags from the duſt; ſuch 
as red ſage, thyme, ſweet-marjoram, mint, pennyroyal, and all FE: 


ſuch as others as you may want to ſeaſon any diſh you are about 
to prepare; neither ought you to be without eſchalots, onions, 


and ſuch like; befides orange and lemon. peel dried, capers, pickled yy 
walnuts, pickled cucumbers, cucumbers in mango, anchovies, 


olives, pickled muſhrooms, or muſhrooms dried and powdered, 


or kitchup, or muſhroom juice, or muſhroom kitchup ; but if 


you have a garden, then moſt of the ſweet-herbs may be ga- 


| thered at any time, except the mint, or the pot ſweet-marjo- W 


Foſs: which laſt are not good i in cold weather, 


To cure a ent Pipe, Hogſhead, or any other Veſ 52 


of Wine. 


N PPLY the ſoft part of a large freſh W or houſhold 75 | 
loaf to the bung-hole, and let it remain there five, fix of Wl 


5 even ey, which will certainly take away the muſt, 


To make Pomatum. 


Th KE a pound and a half of ſheep's-heels, take the ſkin off, * | 


and Jay it in ſpring water a day; then take it out, and 


eat it well with a rolling: pin till it is white; put it into 2 55 
clean pot, and put to it an ounce of camphire, and eight pen- 


ny worth of ſperma-ceti ; ſtop the jug very cloſe, and ſet eos 7 
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atk pot over the fire till it is diſſolved ; take care that no water 
ts into the jug as it is boiling; when it is all melted, take 


tout, and pour it into a clean earthen baſon wherein is a little 
ole water, and when it is cold it will be a cake ; "en keep it 
n white paper for fear of duſt. 


To make excellent Tinder. 


Par: three ounces of ſalt-petre, put it to a pint and a 
half of fair water, ſet it on a fire in a kettle or pan to heat 
ill the ſalt · petre be diſſolved ; then take a quire of ſmooth 
brown paper, and put them in ſheet by ſheet into the hot water 
ill they are wet through, and then lay them on a clean floor or 
graſs to dry. You may at any time tare a piece off, and put it 
n your tinder- box; it will catch like wild-fire. By this means 
ou may fave all your linen rags in the family, keep them clean 
na bag, and if you are careful of them, they may produce 
ou a pair of ſhoes and ſtockings at the year's end; and by this 
ſugality you will have the pleaſure to think of encouraging the 


Fug of paper, and Emproping the induſtrious, 


To boil up Plate to look like new. 15 
AKE of unſlacked lime a pound, of allum the like quan- 


Vous — * it. 
Diaper. 


a * water, in form and manner as ſhall beſt ſuit your fancy. 


A good Way to cement broken Glaſs or China Ware. 
beaten to powder, a drachm of the powder of burnt flint, 
the pieces together by a warm fire; and if your hand be 


, che fracture will hardly be diſcerned, Or you may uſe 
Wi lead and oil, ſuch as painters uſe, 5 


tity, aqua vitæ and vinegar of each a pint, and of beer- 
pounds two quarts ; boil the plate in * and it will ſet a cu- 


Þ make any Linen on the feſt Appar look like 


f AKE it when new waſhed, ſpread it upon a table ſomewhat 
= damp, and ſprinkle it over with a bruſh dipped in allum and 


3 K E the whites of two eggs, half an ounce of quick lime 


ithe like quantity of gum-ſandarach ; temper them well to- 
er, and add, for the better moiſtening, a little lime-juice, 
with a feather anoint the edges of the broken veſlels, and 


— 
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To take Spots or Stains out of chin Silks, Kc: 1 


E E white wine vinegar a pint, make it indifferently g y 
warm, then dip a black cloth into it, and rub over the 
ſtains; then ſcrape fuller's earth on it, and clapping dry woollen ;, 
cloths above and beneath, place an iron indifferently hot, on : 
the upper part, and it will draw out the ſpot, Kc. 1 


To refreſh Hangings, Tapeſtry, « or Chairs, I 


EAT the duſt out of them in a dry day as clean as poſſible, b 
then rub them well over with a dry bruſh, and make a good tt 
lather of Caſtile or cake ſoap, and rub them well over with 
a hard bruſh ; then take fair water, and with it waſh of the th 
froth, and make a water with allum, and waſh them over with 
it, and you will find, when dry, moſt of the colours reſtorecd dl 
In a ſhort time; and thoſe that are yet too faint, you muſt touch *! 

up with a pencil dipped in ſurtable colours; and indeed you may 0. 


run over the whole piece in the ſame manner with water colours © 
mixed with weak gum water, and it will 8 it, if well done] {a 
to look at a diſtance like new, 5 0 
An excellent L Blacking. | | 3 R he 


M IX a ſufficient quantity of good lamp-black with an egg to 
| give it a good black; then take a piece of ſponge, + 
therein, and rub over ſhoes, &c. very thin; when dry, ru 
them with a hard bruſh, and they will look very beautiful. Vo 
are to take care the ſhoes are firſt well cleaned with a hard bruſh 
otherwiſe they will not took: near ſo beautiful, : 


Many of our pe Too amuſing chemfalves with breeding the : 
own poultry, &c. particularly in the country, the followin . 
directions may not be 1 Improper. | By 


Directions for managing and breeding poultry to advantage, 87 
5 Ws k E particular care to keep your hen-rooft quite clean , * 
not chooſe too large a breed, they generally eat coat 
You may keep ſix hens to a cock. When fow!s are near laying} , 
give them rice whole, or nettle-ſeed mixed with bran, and 4 


worked into a paſte, In order to make your ſowls familiar, fe 
then, always in ene place, and at particular hours, 
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Take care to keep your ſtore-houſe from vermin: contrive 

pour perches not to be over one another, nor over the neſts, 
which always take care to keep clean ſtraw in. 
When you deſign to ſet a hen, as you will know the time by 
her clucking, do not put above ten under her, March is 
reckoned a good month to ſet hens in; but if they are well fed, 
they will lay many eggs, and ſet at any time. 

Wherever poultry is kept, all forts of vermin naturally come. 
It would be well to ſow wormwood and rue about the places you 
keep them in; they will reſort to it when not well; and it will 
help to deſtroy fleas. You may alſo boil wormwood and ſprinkle 
the floor therewith, 

Asto rats, mice and weaſels, traps ſhould be always kept for 
them, or you will never have any ſucceſs. 

Ducks uſually begin to lay in F ebruary; if your gardener i is 
diligent in picking up ſnails, grubs, caterpillars, worms, and 
other inſects, and lays them in one place, it will make your 
ducks familiar, and is the beſt food you can give them. Parſley 
ſowed about the ponds or river they uſe, gives their fleſh a plea- 
fant taſte, Be ſure to have a place for them to retire to at night. 
Partition off their neſts, and make it as nigh the water as pol- 
ſible, and always feed them there; it will make them love 
home, being of a roaming nature. 

Their eggs ſhould be taken away till they are inclined to ſit ; 
it aq to let every duck ſit upon her own eggs; the fame by 
towls. 

Geeſe, The keeping of geeſe i is attended with little trouble; 
but they ſpoil a deal of graſs, no creature caring to eat after them. 
When the goſlings are hatched, let them be kept within doors. 
Lettuce-leaves and peas boiled in milk, is very good for them. 
When they are about to lay, drive them to their neſts and ſhut 
them up, and ſet every gooſe with its own eggs, always feeding 
them at one place, and at ſtated times. 

They will feed upon all ſorts of grain and graſs. Vou may 


gather acorns, n them in ale, and i will fatten them ſur- Os 


priſingly. 

Turkeys require more trouble to bring up than common 
poultry. The hen will lay till ſhe is five years old. Be ſure 
| ways to feed them near the place where you intend they ſhould 
lay; in other reſpects they may be managed as other poultry. 
They ſhould be fed four or five times a day, being great de- 
q vourers ; and when they are ſitting, muſt have plenty of victuals 
before them, and alſo be kept very warm. 

To fatten them, you mult give them ſodden batley, and ſod- 
den oats for the firſt fortnight. Cram them as they do capons. 
Pigeons, if you chuſe to keep them, (being hurtful to your 
J neighbours) take care to feed them well, or you will loſe them 


all; they are great devourers, and yield but little profit, 
i Theit 
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Their neſts ſhould be made private and ſeparate, or they will 
always diſturb one another. Be ſure to keep their houſe clean, 
and lay ſome — ſeed amongſt their food, they are great lovers 
of it. 

Tame rabbets are very fertile, bringing forth every month ; 8 
ſo ſoon as they have kindled put them to the buck, or elſe they : 
will deſtroy their young. 

The beſt food for them 1s the ſweeteſt ſhorteſt hay, oats and 
bran, marſhmallows, ſow-thiſtle, parſley, cabbage-leaves, clover- Tt 

graſs, &c. always freſh. If you do not keep them clean they 
will poiſon themſelves, and the perſon that looks after them, 
Of feeding and cramming capons. The beſt way to cram 2 
" capon is to take barley-meal reaſonably ſifted, and mix it with 
new milk, make it into a good ſtiff dough paſte ; then make it 
into long crams or rowls, biggeſt in the midſt, ſmall at both 
ends; and then wetting them in lukewarm milk, give the capon 

a full gorge three times a day, morning, noon, and night, and} 
ba will in two or three weeks be as fat as any man needs to eat, | 

Of the pip in poultry. A pip is a white thin ſcale orowing on the} \ 
tip of the tongue, and will make poultry they cannot feed. It is 


eaſy to be diſcerned, and proceedeth generally from drinking 5 
puddle water, or want of water, or eating filthy meat. The 4 


cure is to pull the ſcale with your nail, and then rub the} 
tongue with ſalt. | 1 Pr 
Of the flux in poultry; The flux in poultry cometh with 
eating too much moiſt meat. The cure is to give them peas 
and bran ſcalded.  _ j of 
Of lice in poultry. If your poultry be much troubled withl 
lice, (as is common, proceeding from corrupt food, want of ba- | 
thing in ſand, aſhes, or ſuch like) take pepper beaten ſmall, ? 
mixing it with warm water, waſh your a an and it 
will kill all ſorts of vermin. 9 
Of hens that eat their eggs. If you will not have your hen 5 
eat her eggs, lay a piece of chalk cut like an egg, at which ſhe /* 
will often be peeking) and loſing her 3 ſhe will refrain the 4 
thin 9 
Of making hens lay ſoon and often. If you feed your hens 7 
often with toaſt taken out of ale, with barley boiled, or 1 L 
my will lay often and all the winter. 4 


— 
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It is granted on all hands, that, according to the common ſay- 
ing, Good eating deſerves good drinking: and as many 
ladies, and others, are fond of ſuperintending the affairs of 
brewing, keeping, bottling, &c. their beer, ale, and other 
liquors, we cannot better conclude this ſupplement, than by 
adding directions concerning ſtrong and ſmall beer, and how 
to manage and bottle the ſame for keeping; likewiſe how to 
chuſe the beſt hops, malt, water, cellars, &c. &c. 


M ARC Heis eſteemed one of the principal ſeaſons for brew- 
ing of malt liquors for long keeping; the reaſon is, be- 
cauſe the air at this time of the year is temperate and contributes 
to the good working or fermenting the drink, which chiefly pro- 
motes its preſervation and good keeping; for very cold weather 
prevents the free fermentation or working of liquors, as well as 
very hot weather; ſo that if we brew in very cold weather, un- 
leſs we uſe ſome means to warm the cellar, while new drink 1s 
working, it will never clear itſelf as it ought to do ; and the ſame 
misfortune will it lie under, if, in very hot weather, the cellar 
is not put in a temperate ſtate ; the conſequence of which will 
be, that ſuch drink will be muddy and four, and perhaps never 
recover; or, if it does, perhaps not under two or three years. 
Again, ſuch misfortunes are often owing to the badneſs of the 
cellars ; for where they are dug in ſpringy ground, or are ſub- 
ject to wet in the winter, then the drink will chill, and grow | 
flat and dead: but where cellars are of this fort, it is adviſeable 
to make your great brewings in this month, rather than in Qc- 
tober; for you may keep ſuch cellars temperate in ſummer, but 
cannot warm them in winter, and fo your drink brewed in March 
will have due time to ſeitle and adjuſt itſelf before the cold can 
do it any great harm, It is adviſeable likewiſe to build your 
cellars for keeping of drink after ſuch a manner, that none of 
the external air may come into them; for the variation of the 
air abroad, was there free admiſſion of it into the cellars, would 
cauſe as many alterations in the liquors, and ſo would keep 
them perpetually diſturbed and unfit for drinking. Some curious 
gentlemen in theſe things keep double doors to their cellars, 
on purpoſe that none of the outward air may get into them, and 
they have good reaſon to boaſt of their malt hquors. The 
meaning of the double doors is, to keep one ſhut while the 
OO Aa 2 _ other 
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| other is open, that the outward air may be excluded. Such 
cellars, if they lie dry, as they ought to do, are ſaid to be 
cold in ſummer and warm in winter; though in reality they 
are conſtantly the ſame in point of temper : they ſeem indeed 
cool in hot weather, but that is becauſe we come into them from 

a hotter abroad; and ſo they ſeem to us warm in winter becauſe 
we come out of a colder air to them; ſo that they are only cold 
or warm comparatively, as the.air we come out of is hotter or 


colder. This is the cafe, and acellar ſhould be thus diſpoſed, if 


we expect to have good drink. As for the brewing part itſelf, 
that is left to the brewers in the ſeveral counties in England, 
who have moſt of them different manners even of brewing ho- 
neſtly. What will be chiefly touched upon, beſides ſpeaking 
= cellaring, will relate to on. malt, hops, and the * 
liquors. 
The beſt water, to ſpeak: i in general, is river water, ſuch as is 
ſoft, and has partook of the air and ſun: for this eaſily inſinuates 
: itſelf into the malt, and extracts its virtue; whereas the hard 
waters aſtringe and bind the parts of the malt, ſo that its virtue 
is not freely communicated to the liquor. It is a rule with ſome, 


that all water which will mix with ſoap is fit for brewing, and | 


they will by no means allow of any other; and it has been more 
than once experienced, that where the ſame quantity of malt has 
been uſed to a barrel of river water, as to a barrel of ſpring wa- 
ter, the river water brewing has excelled the other in ſtrength 
above five degrees in twelve months. It muſt be obſerved too, 
that the malt was not only in quantity the ſame for one barrel as 
for another, but was the ſame in quality, having been all mea- 
| fured from the ſame heap; ſo alſo the hops were the ſame, both 
in quality and quantity, and the time of boiling, and both worked 
in the ſame manner, and tunned and kept in the ſame cellar: 
here it was plain, that the only difference was in the water, and 
yet one bartel was worth two of the other. 

There is one thing which has long puzzled the beſt brewers ; ; 
and that is, where ſeveral gentlemen in the ſame town have em- 
ployed the ſame brewer, have had the ſame malt, the ſame hops, 

and the ſame water too, and brewed all in the ſame month, and 
broached their drink at the ſame time, and yet one has had 
beer extremely fine, ſtrong and well taſted, while the others 
have hardly had any worth drinking. There may be three rea- 
ſons for this difference: one may be the different weather, which 
might happen at the ſeveral brewings in this month, and make 
an alteration in the working of the Tiquors ; or, ſecondly, that 
the yeaſt or barm might be of different ſorts, or in different 
ſtates, wherewith theſe liquors were worked; and, thirdly, the 
ecllars were not equally good. The goodneſs of fach drink as 


is brewed for keeping, depends a che goodneſs of the cellars 


Where it is kept. 0 
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The Dorcheſter beer, which is eſteemed preferable to moſt of 
the malt liquor in England, is, for the moſt part, brewed of 
cha!ky water, which is almoſt every where in that county; and 
as the ſoil is generally chalk thefe, the cellars, being dug in 
that dry ſoil, contribute to the good keeping of their drink, it 
being of a cloſe texture, and of a drying quality, ſo as to dif- 
ſipate damps ; for damp cellars, we find by experience, are in- 
r keeping of liquors, as well as deſtructive to the caſks. 
he malt of this country is of a pale colour, and the beſt drink 
produced in this country is where the cellars incloſe a temperate 
air, and are of the nature before ſpoken of. The conſtant tem- 
perate air digeſts and ſoftens theſe malt liquors, fo that they drink 
as ſmooth as oil; but in the cellars which are unequa!, by let- 
ting in heats and colds, the drink is ſubje& to grow fielc and 
| ſharp: for this reaſon it is, that drink, which is brewed for a 
long voyage at ſea, ſhould be perfectly ripe and fine before it is 
_ exported : for when it has had ſufficient time to digeſt in the 
caſk, and is racked from the bottom or lee, it will bear carriage 
without injury. It is farther to be noted, that in proportion to 
the quantity of liquor which is incloſed in one caſk, fo will it be 
2 longer or a ſhorter time in ripening. A veſſel, which will 
contain two hogſheads of beer, will require twice as much 
time to perfect itſelf as one of a hogſhead; and it is found b 
experience, that there ſhould be no veſſel uſed for ſtrong beer, 
which we deſign to keep, lefs than a hogſhead ; for one of that 
quantity, if it be fit to draw in a year, has body enough to 
ſupport it two, three, or four years, if it has ſtrength of malt 
and hops in it, as the Dorſetſhire beer has; and this will bear tae 
ſea very well, as we find every day, _ ESE 

There is one thing more to be conſidered in the preſervation _ 
of beer, and that is, when once the veſſel is broached, we ought 
to have regard to the time in which it will be expended; for if 
there happens to be à quick draught for it, then it will laſt good 
to the very bottom ; but if there is likely to be a ſlow draught, 
then do not draw off quite half before you bottle it, or elſe your 
beer will grow flat, dead or ſour. This is obſerved very much 
among the curious, „%% F 

One great pee of ceconomy is the good management of ſmall 
beer; for if that is not good, the drinkers of it will be feeble in 
ſummer time, and incapable of ftrong work, and will be very 
ſubject to diſtempers; and beſides, when drink is not good, 
a great deal will be thrown away. The uſe cf drink, as 
well as meat, is to nouriſh the body; and the more labour 
there is upon any one, the more ſubſtantial {hould be the diet. 
In the time of harveſt the bad effects of bad ſmall beer among the 
workmen are viſible; and in great families, where that article 
has not been taken care of, the apothecaries bills have amounted 
to twice as much as the malt would have come to, that. would 
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have kept the ſervants in ſtrength and good health. Beſides, 


good wholſome drink is ſeldom flung away by ſervants; ſo that 


the ſparing of a little malt ends in loſs to the maſter. Where 
there is good cellaring, therefore, it is adviſeable to brew a ſtock 


of ſmall beer either in this month or October, or in both months, | 


to be kept in hogſheads, if poſſible : the beer brewed in March 


to begin drawing in October, and that brewed. in October to be- | 


gin in March, for ſummer drinking; having this regard to the 


quantity, that a family, of the ſame number of working perſons | | 


will drink a third more in ſummer than in winter, 
If water happens to be of a hard nature, it may be ſoftened 
by ſetting it expoſed to the air and ſun, and putting into it ſome 


pieces of ſoft chalk to infuſe : or elſe, when the water is ſet on | 
to boil, for pouring upon the malt, put into it a quantity of 


bran, which will help a little to ſoften it. 


We ſhall now mention two or three i relating to 


malt, which may help thoſe who are unacquainted with brewing : 


in the firſt place, the general diſtinction between one malt and 
another, is, only that the one is high-dried and the other low- 
dried; that which we call high-dried, will, by brewing, produce 
a liquor of a brown deep colour ; and the other, which is the 
Jow-dried, will give us a liquor of a pale colour, The firſt is 
__driedin ſuch a manner, as may be ſaid rather to be ſcorched than ? 
dried, and will promote the gravel and ſtone, and is much leſs 
nouriſhing then the low-dricd, or pale malt, as they call it; 
for all corn in the moſt ſimple way is the moſt feeding to the 


body. It has been experienced too, that the brown malt, even tho' 


it be well brewed, will ſooner turn ſharp than the pale malt, if J 
that be fairly brewed. A gentleman in Northamptonſhire dried 


malt upon the leads of a houſe, and made very good drink of it : 


and the method of drying malt by hot air, which was once pro- 
poſed to the public, will do very well for a ſmall quantity, but 
it is much too tedious to be ever rendered profitable: however, 
any means that can be uſed to dry malt without parching it, 
will certainly contribute to the goodneſs of the malt. At Marl- 
| borough they dry their malt very tenderly, and brew with chalky 4 


Water, and their cellars are dug in chalk. 


It has been computed, that there has been above two hundred 1 
thouſand pounds worth of ale fold in and about London, under the 
denomination of Nottingham, Derby, Dorcheſter, &c. in one 
year's time : but it is not in London that we muſt expect to taſte 

theſe liquors in perfection; for it is rare to find any of them 
there without being adulterated; or elſe ſuch liquors are ſold for 

them as are unſkilful imitations of them, and are unwholſome 

into the bargain. A gentleman of good judgment in this affair 
ſays, that the brown malt makes the beſt drink when it is brewed 7 
with a coarſe river water, ſuch as that of the river Thames about 
London; and that likewiſe being brewed with ſuch water it makes 
| very 12 
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yery good ale; but that it will not keep above fix months without 
turning ſtale, and a little ſharp, even though he allows fourteen 
buſhels to the hogſhead. He adds, that he has tried the high- 
dried malt to bow beer with for keeping, and hopped it ac- 
cordingly ; and yet he could never brew it ſo as to drink ſoft and 
mellow, like that brewed with pale malt. There is an acid 
quality in the high-dried malt, which occaſions that diſtemper 
commonly called the heart-burn in thoſe that drink of the ale or 
beer made of it. When malt is mentioned, as before, that 
made of barley is meant; for wheat-malt, pea-malt, or theſe 
mixed with barley-malt, though they produce a high- coloured 
liquor, will keep many years, and drink ſoft and ſmooth, but 
then they have the mum flavour. Some people, who brew with 
high. dried barley- malt, put a bag, containing about three pints 
Jof wheat, into every hogſhead of drink, and that has fined it, 
and made it drink mellow: others have put about three pints of 
J wheat-malt into a hogſhead, which has produced the ſame ef- 

J fect. But all malt-liquors, however they may be well brewed, 

may be ſpoiled by bad cellaring, and be now and then ſubject to 

J ferment in the caſk, and conſequently turn thick and four. The 


beſt way to help this, and bring the drink to itſelf, is to open the 5 
bung of the caſk for two or three days; and if that does not ſtop _ 


the fermentation, then put about two or three pounds of oyſter- 
J ſhells, waſhed, and dried well in an oven, and then beaten to 
fine powder, and ſtirring it a little, it will preſently ſettle the 
drink, make it fine, and take off the ſharp taſte of it; and, as 
J ſoon as that is done, draw it off into another veſſel, and put a 
I ſmall bag of wheat, or wheat- malt into it, as above directed, 
J or in proportion as the veſſel is larger or ſmaller. 
Sometimes ſuch fermentations will happen in drink by change 
1 of weather, if it is in a bad cellar, and it willin a few months 
I fall fine of itſelf, and grow mellow. 
Ik is remarkable, that high-dried malt ſhould not be ale i in 
brewing, till it has been ground ten days or a fortnight; it yields 
much ſtronger drink than the ſame quantity of malt freſh ground: 
but if you deſign to keep malt ſome time ground before you uſe 
it, you muſt take care to keep it very dry, and the air at that 
time muſt likewiſe be dry. And as for pale malt, which has 
not partaken ſo much of the fire, i it muſt not remain ground above p 
a week before you uſe it. 
1 As for hops, the neweſt are much the beſt, though they will 
remain very good two years; but after that, they begin to de- 
cay and loſe their good flavour, 1 'nleſs great quantities have been 
kept together; for in that caſe they will keep much longer good 
than in ſmall quantities, Theſe, for their better preſervation, 
ſhould be kept in a very dry place ; though the dealers in them 
rather chuſe ſuch places as are moderately between moiſt and 
dry, that they may not loſe of their weight. Notice muſt be 
Aa 4 taken 
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taken here of a method which has been uſed to ſtale and decayed 
hops, to make them recover their bitterneſs, which is to unbag 
them, and ſprinkle them with aloes and water, which, when 
jt has proved a bad malt year, has ſpoiled great quantities of 
drink about London ; for even where the water, the malt, the 
| brewer, and the cellars, are each good, a bad hop will ſpoil all: 
ſo that every one of theſe patticulars ſhould be well choſen before 
the brewing is ſet about, or elſe we muſt expect but a bad ae- 
count of our labour. And fo likewiſe the yeaſt or barm that 
Fo work your drink with muſt be well conſidered, or a good 
brewing may be ſpoiled by that alone; and be ſure to be always 
3 before you begin brewing, for your wort will not ſtay 
or it. 8 „„ Ton We, 

In ſome remote places from towns it is praftiſed to dip whiſks 


Into yeaſt, and beat it well, and fo hang up the whiſks with the 
yeaſt in them to dry; and if there is no brewing till two months | 


afterwards, the beating and ſtirring one of theſe whiſks in new 


Wort will raiſe a working or a fermentation in it. It is a rule 


that all drink ſhould be worked welt in the tun, or keel, before 
it be put in the veſſel, for elſe it will not eaſily grow fine. Some 
follow the rule of beating down the yeaſt pretty often while it is 


in the tun, and keep it there working for two or three days, ob- 


ſerving to put it in the veſſel juſt when the yeaſt begins to fall. 


This drink is commonly yery fine, whereas that which is put | 


into the veſſe] quickly after it is brewed, will not be fine in 
many months. nin Goin 


We may yet obſerve, that with relation to the ſeaſon for 
brewing drink for keeping, if the cellars are ſubject to the heat 
of the ſun, or warm ſummer air, it is beſt to brew in October, 
that the drink may have time to digeft before the warm 
ſeaſon comes on: and if cellars are inclinable to damps, 


and ta receive water, the beſt time is to brew in March; 


and ſome experienced brewers always chuſe to brew with the . 
pale malt in March, and the brown in October; for they gueſs 


that the pale malt, being made with a leſſer degree of fire than | 


the other, wants the ſummer ſeaſon to ripen in; and fo, on the 
contrary, the brown, having had a larger ſhare of the fire to 
dry it, is more capable of defending itſelf againſt the cold of the 
winter ſeaſon. But how far theſe reaſons may be juſt, I ſhall 
not pretend to determine; but, in ſuch a work as this, nothing 
ſhould be omitted that may contribute to give the leaſt hint to- 
wards meliorating ſo valuable a manufacture; the artiſts in the 7 


* brewirg way are at liberty to judge as they pleaſe, 


But when we have been careful in all the above particulars, 
if the caſks are not in good order, ſtill the brewing may be 
ſpoiled, New cafks are apt to vive the drink an ill taſte, if they 2! 
are not well ſcalded and ſeaſoned ſeveral days ſucceſſively . 2 
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they are put in uſe; and for old caſks, if they ſtand any time 
out of uſe, they are apt to grow muſty. 

There is but little more to ſay about the management of drink 
and that is concerning the bottling of it. The bottles mu 
firſt be well cleaned and dried, for wet bottles will make the 
drink tutn mouldy, or mothery, as they call it; and, by wet 
bottles, many ve eis of good drink are ſpoiled. But if he bot=- 
tles are clean and dry, yet if the corks are not new and ſound, - 
the drink is ſtill liable to be damaged; for if the air can get into 
the bottles, the drink will grow flat, and will never riſe. Many 


who flattered themſelves that they knew how to be ſaving, and 2 


have uſed old corks on this occaſion, have ſpoiled as much liquor 
as has ſtood them in four or five pounds only for want of lay- 
ing out three or four ſhillings. If bottles are corked as they 
| ould be, it is hard to pul! out the corks without a ſcrew ; and, 

to be ſure to draw the cork without breaking, the ſcrew ought 
to go through the cork, and then the air muſt neceſſarily find a 
paſlage where the ſcrew has paſſed, and therefore the cork is 
good for nothing; or if a cork has once been in a bottle, and has 
been drawn without a ſcrew, yet that cork will turn muſty as 
| ſoon as it is expoſed to the air, and will communicate its ill 


flavour to the bottle where it is next put, and ſpoilt the drink _ 


that way. 
In the choice of corks, chu thoſe that are ſoft * WER "IA 
ſpecks, and lay them in water a day or two before you uſe them; 
but let them dry again before you put them in bottles, leſt they 
ſhould happen to turn mouldy: with this care you may make 
good drink, and preſerve it to anſwer your expectation. 5 
In the bottling of drink you may alſo obſerve, that the top and 
middle of the hogſhead is the ſtrongeſt, and will ſooner riſe in 
the bottles than the bottom: and when once you begin to bottle a 
Jveſſel of any liquor, be ſure not to leave it till it is all com- 
J pleated; for elle you will have ſome of one taſte, and ſome of 5 
_nather. Dy 
. If you find that a veſſel of drink begins to grow flat whil it ; 
is in common draught, bottle it, and into every bottle put a 
piece of loaf ſugar, about the quantity of a walnut, which will 
make the drink. riſe and come to itſelf ; and, to forward its ri- 


pening, you may ſet ſome bottles in hay i in a warm pond 5 but 3 


I itraw will not aſhſt its ripening. 5 
1 Where there are not good cellars, hotes hs been ſunk 3 in the 5 
| zround, and large oiJ-jars put into them, and the earth filled 


cloſe about the ſides. One of theſe j jars may hold about a do- 


en quart bottles, and will keep the drink very well; but the 
tops of the jars muſt be kept cloſe covered up: and in winter 
I time, when the weather is froſty, ſhut up all the lights or 
windows into ſuch cellars, and cover r them cloſe with freſh mn 
| ung, 
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dung, or horfe-litter ; but is much better to have no lights or 
windows at all to any cellar, for the reaſons given above. 
If there has been an opportunity of brewing a good flock of / 
ſmall beer in March and October, ſome of it may be bot. I 
tled at fix months end, putting into every bottle a lump of loaf 
ſugar as big as a walnut; this eſpecially will be very refreſhing 
drink in the ſummer : or if you happen to brew in ſummer, and 
are deſirous of briſk ſmall beer, bottle it as above, as ſoon as it 


+ & 


has done working. 5 
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Ague tertian, a never- 88 re- 


Almond butter, 159. 


Acnzs and bruiſes, page n 
256, 286. an old ache or 


ſtrain, 272. 


After- birth, to bring it away, 


262. 


Afﬀter-pains, how prevented, 2 


253, 262, 263. 
Ague, 277. 
tions for it, 238, 250, 251, 


2775 288, 295. inward reme- 


dies, 238, 277, 279, 301. 


medy, 320. --- 
_ Cakes, 
163. cheeſe-cakes, 151. 
cream, 167. 
dings, 121. 


pudding, 115, 132. 


194. to fricaſee them, 182. 


to parch them whole, 179. 


Almond tourt, 130. 
Amber: gris, tincture, 220. 
Amber poſſet, 324. 
Anchovy ſauce, 51. 


13 
2 6 


Angel- ſalve, 300. 
Angelica candied, 184. 
I 4pple-tritters, 125. 


to fry, 141. tanſey, 186. 


to dry apples, 124. with- 


out ſugar, 187. 
ples, 190. 
Apple 


to ſtew ap- 


Apricot jelly, 323. 


Apricots; to dry apricots, 199 
190, like prunelloes, 197. 
to preſerve apricots, 178. 
green apricots, 198, 207. 


ripe ones, 201. marma- 
lade of apricots, 200. apri- 
cot-wine, 203. Chips of,202, 
ue mirabilis, 22.0. 


_ outward applica- 


hogs-pud- 
loaves, 194. 
puffs, 
156. to chocolate almonds, 
Balſam, of Lucatellus, „ 
the yellow balſam, 278. a 
water to be taken after bal- 


Balls, favoury, 25. 


Barley-cream, 166. 
200, 312. wine, ibid. 


0 Battalia- Pye, Of bride- pye, 34» 5 


pudding, 116. pye, 
152. jelly, ſtrong, 193+ 


Artichoke-bottoms, to fricaſee, 


78. to dreſs, 14. pye, 146. 
to keep artichokes all the 


year, 244. pickled, to keep 


all winter, 109. 


of, the Spaniſh way, 338. 


preſerved, the ſame way, ibid. 
Aſhen-keys, pickled, 100. 
„ 
pickled 99, 103. ſoup, * 


Aſparagus, 


the Spaniſh way, 337. 


Aſſes milk, artificial, 313 327. 
| Aſthma, 246, FE L 


Bacon, to chooſe, 2 


72. to ſalt and dry a ham 
of bacon, ibid. 
Weſtphalia bacon, 71. 


142. 


ſam of Tolu, 231. 


7 Barberries, pickled, 181. to 


preſerve them, 183. 


136. 
Beans, the Jews way, 337. 
Beef, to chooſe, 1. collared, 


37 69. potted, 59, 75- 

| a-la-mode, 62, 63. fine 
hung: beef, 111, to ſtew a 
rump of, 27, 46. 


Beef, to roaft, 15. xoyal, 27. 
ſteak-pye, 32. eſcarlot, 62. 


a- la-daub, 63.a-la-mode, the 
French way, ibid. olives, 64. 
collops, ibid. collared, to 
keep, 70. fo bake a rump of, 
1 pickle ribs of, 89. 
drink, 314: apiece rembling, 


29% 


ſuckers 


0 Calt it, | 
to make 


for Lent, 


water, 8 
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330. hodge-podge of, with 


ſavoys, 333. 
eer; . make ſtrong beer, 


217. directions en it, 

355, &c. * 
Bile, to break a, 253326 
Birch wine, 206. 
Biſk of pigeons, FG 
Biſket, 157, 162, 193. 


. — TE 


| hard biſket, 162. in ch 5 
biſket, 160. little hollowW 
bifket, 157. drop biſket 160. 
rataha 


lemon biſket, 195. 
biſket, 173. 
Bite of a mad dog, 252, 296, 


307, 308, 309, 310. 


Bitter draught, 270. another, 


273. 


Black cherry vater, for chil. 


dren, 225. 
Blackneſs by a fall, 25 31. 
Blaſt, ointment for it, 259. 
Bleeding at the mouth, noſe, 
or ears, 253, 254, 282, 295. 
3 inwardly, 259. in 
the ſtomach, * to ſtop, 
255 


Blindneſs, to cure it, when 


from within the eye, 283. 
Bliſter; how to raiſe one, 271. 
Blond lace, to waſh, 346. 

Blood, to ſweeten it, 2 54. 
-- Jpitting of, 232. 


, Bloody flux, to ſtep it, though 8 
never ſo ſevere, 235, Le a 


203, 264, 280. 


Boiling, general directions for, 


Rovillion. to prepare, 328. 
_ Book-muſlins, to waſh, 346. 


Brandy, carraway- brandy, 224. 


cherry brandy, 204. Poppy. 
| brandy, 223. 
| Brawn, to chooſe, 2. 


Breaſt- jelly, 313. 


Bread and butter puddipg g for. 


faſting days, 115. 
| bread . 12.3, 


Drown 
hne 


3 


Buns, 158. 


Buttered loaves to eat hot, 148. 
oranges, 325. a] 


Cabbage pudding, 121. 
| bagelettuce pye, 149. pickled 


bread pudding 133. c 
bread pudding, 130. 7 


Breaſt of veal collared, 59. to 


ragoo it, 62, 


Breaſts, ſore, 280. 


Breath, ſhort, 254 · 


> = Breeding, 230-- --- 
Brewing, and keeping en 
and ſmall beer, rules for, 


355, &c. 
Brimſtone lozenges, 301. 


Briony water, 231. 

Broccoli, to dreſs, 13. 

Broiling, general direction 
1 


5 Broom-buds,” pickled, 104. 
Broth, ſtrong, to keep for uſe, | 


27, 8 


9. 
Broths for the ſick, 31 1, Kc. 
Bruiſes, 286. bruiſe ointment, 


2099. plaiſter for, 249. 


Burns, various remedies for 
them, 236, 238, 273 7 
2 %% ,] 

Burſtenneſs, 276. 

Buſtard, to chooſe, 5 
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Butter, to chooſe, 3. how to J- 


make it, 96. F rench, ibid. 
Butter, to burn, 26. 


Butter pudding, 115. 
Buttered crumbs, 119. 


Bugs, a receipt for deſtroying | 
them, 306, 308, 309. 
1 


cab- 


red cabbage, 164. 


Cabbage, to dreſs, 12. lettuce | 


to keep, 104. 


Cakes, 153, Kc. a rich great | 
cake, ibid. great, to ice, 


164. to make, the Spaniſn 
way, 
te eat hot; 


ary cake 


155. 
te Cat 


339. French çake 
1 di- 5 
with | : 

butter, 
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Calf 's foot pudding, 39, 116. 
jelly, 168. without lemons, 
171. calf's foot pudding, 119. 


1 N 1 


butics, ibid. Portugal cakes, 
156. a plumb cake, 155. 
a good ſeed cake, 154. ano- 
ther, 156. a ſort of little 


cakes, 161, Whetſtone cakes, 


162. the white cake, 161. 
of flowers, 192. 
Calf's head collared, 43. 


dreſs it, 80. haſh <1 of 


47, 60, 92. broth, 311. 


FE Cambricks, to waſh, 348. 


cancer, 255. in the breaſt, 
to keep it from growing, 5 


280, 303. 


Candy, clear, to make, r96, 


anker in the mouth, 282. 


Capon, to chooſe, 4. 


JCarraway ſpirits, 223. brandy, 


224. 


Carp, ſtewed, 55. other ways, 
56, 90. to drels a brace of, 


57* 
Carrot pudding. 114. carrot 


or parſnep puffs, 130. 


Carrots, to dreſs, 12. the 


Dutch way, 337. 


Carving, terms of art for, 318. 


inſtructions for, 319. 


| Caſhew lozenges, 247- 
ICatchup, Engliſh, 107. 


Caudle of oatmeal, 172, 312: 


a fine caudle, 171. flummery 
caudle, ibid. tea caudle, ibid. 
for ſweet pyes, 25. 


auliflowers, to dreſs, 14. 


Centaury water, 227. 
ere-cloths, 239, 277, 286. 


the Spaniſh way, 337. 


; Charity oil, for outward and 


> 
* 
* 
5 
* 
2 


inward bruiſes, green 
wounds, &c. 249. 
heeſe, to chooſe, 4. a ſum- 


mer cream cheeſe, 94. Aa 
Chedder cheeſe, 95. the 
Jueen's cheele, 96, New- 


market cheeſe to cut at two 
years old, 94. a thick cream 
cheeſe, 96: ordinary cream 
_ Cheeſe, 97. ſlip- coat cheeſe, 
Ibid. to make a freſh cheeſe, 
168. cream, with old 
Cheſhire, 153. cheele, freſh, 
lady Hunks's, 326. Mrs. 
Skynner's, ibid. Y 
Cheeſecakes, 139, 148, 149. 
without rennet, 149 le- 
mon cheeſecakes 143, 5 
to make them without curd, 


149. | 
Cherries preſerved, 183, 198. 55 


lade of cherries, 186. Mo- 
rella- cherry wine, . 213. 
jelly of, 32 3. 
Cherry pye, 152. 


Cherry brandy, 224. 
Cherry jam, 325. 

_ Chervil tart, 147. 
Cheſhire pork pye, 34. 
Cheſnut puddings, 123. 
Chickens to chooſe, 5. fricaſeed, ö 
48. pulled, 47. chicken- 
Pye, 30, 33s 144, 145. 4 


ſweet chicken pye, 144. 


Chickens forced with oyſters, 


| bo. and rabbets, brown fri- 
caſee of, 65, white frica- 
ſee of ditto, ibid. boiled 


Lauce for, 112. broth of, 


311. water of, ibid. to 
boil, 314. 


Chilblains, 148 
| Children, cure for worms in, 


284, &c. See Worms. 


| China ware, to cement, 35 1. 
Chin-cough, 250, 276. 


Chips of apricots, 202, orange 
chips criſp, 195. 


Chocolate almonds, 194. 


Citron water, 224. 
Clary wine, 212. the fine cla- 
ry wine, 215. the fine clary 


water, 225. 1 
ear 


cherry wine, 204. marma- 


Y 
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Clear cakes of any fruit, 180. 


of the jelly of any fruit, 
181. of gooſberries, 197. 


Clear candy, 196. 


Clyſter for worms, 286. 


Cock, to chooſe, 5. ale, 210. 
cock water for unpudn, 


228. 
Cockles, pickled, 97. 


Cod ſtewed, 75. cod's head 


roaſted, 36. to chooſe, 8. 


Cold, 294, 310. on the ſto- 


mach, 286, 293, 294. 


288, 321. . 


Collar of beef, 37s 69. of 


calf's head, 43. of cow- 


| heels, ibid. of a pig, 59, 
71. of ſalmon, 55. of ve- 


niſon, 57. 


- Colour, to procure a good | 


one, 268. 


ConfeRionary, new and ap- 
proved receipts in, * 


346. 


Conſerves, 176, &c. conſerve 
of red roſes, or any other 


flowers, 190. of hips, 247. 


Conſumption, 229, 240, 2573 


. 


Convulſion fits, 289. to pre- 


vent them, 289. 


Cordial water, that may be 
made in winter, 221. the 
golden cordial, 222. the 


ſaffron cordial, 224. 
Corns on the feet, 258. 
Coſtiveneſs, to remove it, 271. 


2060, 290, 295, 297. on the 
lungs, 254. on the ſtomach, 


230. whooping cough, 290. 


inveterate cough, 254. 
Courſes procured, 301. 
Cow- heel pudding, 118. 
Cow heel to collar, 43. 
Cowſlip wine, 2007. 


Crabs buttered, 53, 54. 


Cracknels, 160. 


Cramp, 272, 297. 


Crawfiſh ſoup, 24, 53, 90. 
Cream blanched, 166. 'whipt 


cream, 168. piſtachia cream, 
173. cream of any preſerved 
fruit, 170. ſteeple cream, 
166. white wine cream, 173. 
barley, 166. ratafia, 167. 
al mond, ibid. quince, ibid. ſack 
and rice, ibid. criſp and white 


5 lemon, 324. lady Hunkss, 
Cholic, 237, 240, 257, 273. to 
give preſent he] p in a cholic, 


325. raw and thick, ibid. 
Cream cheeſe, 94. with on 
Cheſhire, 153. 


Cucumbers fried for mutton l 


ſauce, 66. pickled in ſlices, 
98, 102. pickled anothef 
way, 107. preſerved, 1918 
197. ſtewed, 77. g 
Cucumber ſauce, white and 
brown, 66. to mango, 100. 
to preferve green, 197 


Curd pudding, 118. 


Currants, to pickle, 103. pre- ; 
ſerved in jelly, 183. jelly of 
white currants, 185, 2014 
currant wine, 205, 215. 
Cuſtards, 139. cuftard pud- 
ding, 129. rice cuſtards# 
130. boiled, 129. N 
Cyder, to make, 214. 
D. 


Daffey velivle, 231, 291. | 
Damſons preſerved whole, 0 


wine, 203. 


Delivery of women, 262. 
Devonſhire ſquab pye, 34. 
Cough, 236, 237, 246, 247, 


Diet drink, purging, in aß J 
ſpring, 241. 7 
Doves, to chooſe, 6. 


Drink for a fever, 275. to 10 


ſerve the lungs, 230. for tig 
rickets, 248. an opening} 
drink, 229. a purging drinks 
281. drink for a rheumay 


tim, or pain in the bones 
233 
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3 
233. ſtrengthening, 31r. 
Drop biſket, 160. 


Dropſy, 234, 249, 253, 254, 
Face, pimpled, 243 254, 287. 
Dropſy water, 226. dropſy 


260, 261, 277, 297, 298. 


and ſcurvy, 296. . 


D 
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Drought, to allay i in a fever, 


250, 259. 


Drying oil, 367. 


Duck pye, 33. boiled with 


onions, 87. wild, the beſt 


way, ibid. with green peas, 


88, with cucumbers, ibid. 
Ducks, to _— 5. to pot, 70. 
a- la- mode, 87. 
Dutch beef, 73. 
Dutch gingerbread, 6. 
Dyſentery, * 


Ebulum, or elder- ale, 210. 


weak 47055 282. for dim- 
neſs of fight, ne. . 
F. 


red and pimpled, 287. wa- 
ter to waſh, 292. 
Falling down of the funda- 
ment, 264: 15 


Falling-ſickneſs, 274, 278. 
Faſting-day ſoup, 24. 


Fever water, 222. ſpotted fe- 


ver, 235. plaiſter for the 


feet, 272. drink, ibid. 


| Fiſh, to chooſe, 7—9. pye, 


to fricaſee, 


147. | 52. 


A iſh, general directions for fry- 


Eels, collared, 35, 56. pot- 


ted, 91. coated; 46. nd, 
56. pitchcock'd, ibid. 
fry, broil, 57. with Thite 


and brown ſauce, ibid, Pye, 


153+ 
Eggs, to chooſe, 3 Tricaſeed, 


ſauce, with lob- 
for, in Lent, 
the Italian 


ing, 50. 
ſters, ibid. 


144. paſties, 
way, 336. 


Fits of the mother, 229. 


Fits from wind or cold, 242. 


78. in another way, ibid. 


amulet of, 48. marma- 
lade of, che Jews way, 338. 

Egg . 

Elder flower water, 215. 
der wine, 209, 215. 


el- 


elder 


wine, made at Chriſtmas, | 


210. elder ale, 217. 


Eleftuary for a cold or windy | 


ſtomach, 244. another for 
a pain in the ſtomach, ibid. 
for a cough, 236. 

Elixir proprietatis, 245 

Elixir, Daffy's, 350. 


a fowl, 61. 
Fouls, to boil, 10. 


Fits in children, 289. 
Floodings, 263, 302. 


Florendine of veal, 39, 145. 


Flowers of any ſort candied, 


187, 191; various ways to 
candy orange flowers, 187, 
191, 202. ſyrup of any 
flowers, 188. 
Flummery caudle, 171. 
Flux, 264. bloody flux, 361. 
Fool, of ſtrawberries or raſp- 
berries, „ 
Forced meat, 27,78. to force 
to force, 
"Oc: and”: cabbage, to boi}, 
ibid. 


| Freckles taken off, 256. 


Engliſh china, to keep clean, 


307. 
Eye falves, 237. 
Eye water, 231, 261. 
Eyes, red or ſore, 242. to 
clear the eyes, 274. ſore 


| 


French barley pudding, 117. 
. 


French beans, to dreſs, 
pickled, 103. 

French bread, 158, 322. 

French cake, 156. brown. 
French loaves, 162. . 

Fricaſee of chickens, 48. of 


©8853 


Gout: eb e and Ofter- 


eggs, 78. of ox-palates, 
49. of great plaice or floun- 
ders, 52. of rabbets 49. of 
double tripe, ibid. pale fri- 
caſee, 46, 52. brown frica- 


ſee, 85. 


curd fritters, ibid. fine frit- 


ters, 126. parinep, 125. roy- 


al, 126. ſkirret, ibid. 
white, ibid. water, ibid. 


7 'F rontiniac wine, 214. 


F [IT any ſort, candied, I 88. 


ke 


ſcald for preſent uſe, 199. 
G. 


Galloping conſumption, 258. 
Gam of gooſeberries, 200. 
Garlick, ſyrup of, 253- 
Gaſcoign' s powder, 287. 
Gauzes, to waſh, 340. 


Giblet pye, 33. 


doing it, 157, 158, 159, 162. 
Dutch gingerbread, 158. 
Glaſs, to cement, 351. 


Gloves, how to waſh them, 


245. 
Golden cordial, 2222. 
Golden pippins, to ſtew, 326. 


Gooſe, to chooſe, 5. to roaſt, 


20. ſauce. for, 28. 'a- la- 
daube, 65. potted, 77. 


Gooſe pye, 31. 
Gooſeberries, preſerved, 177. : 
preſerved in hops, 189. with- 


out ſtoning, ibid. 


Gooſeberry, clear cakes, 197. 
cream, 165. gam, 326. tan- | 
ſy, 138. vinegar, 110. pearl 


gooſeberry wine, 2035 204z 
213, 216. : 

Gout pains, 268, 270, 288. 
in the ſtomach, 270, 282. 


vald's regimen for, 259. 


. Gravel. dee tene. 
Gtavel, receipt for, 294. 


in ſyrup to candy, 197. 


Gravy, 1 24. to keep for 


_ uſe, 48. cheap, 82. ano- 
ther, 322. 


| Greaſe, to take out of cloaths, 


305. 


Steen peas ſoup, 83, 89. to 
- Fritrers ; ; apple fritters, 125. 


keep, 84. to ſtew, 89. 


the Jews way, 335. 
Green ointment for the rickets, 


B48 


| Green ſickneſs, 2 56, 265. 
Greens, to dreſs, 12. 


Gripes, 249. 
Gripe water, 225. 


Guns, \ water for the  feurvy in, 


3495 N 
H. 


Haddocks, the Soaniſh | way, 


335. after the Dutch way, 
ibid. the Jews way, 336. 


Hair, to make it grow, 291. 


Ham, to boil, 10, of bacon, 
Gingerbread, ſeveral ways of 


See Bacon. 


- Ham ve, 23s: | 
Hams, dried, to chooſe, 2 2. to 


ſalt, 72. of pork like Weſt- 


8 85, 86. a get for 
them, 86, 89. 


. Hands, paſte for them, 245. 


to clean, and ſoften them, 
292. to make them white, 
ibid. beſt thing to waſh them 


in, 349. 


: * to chooſe, 7. 3 16. 


ſauce for, 23. dreſſed, 71. 
potted, 76. to jug a hare, 93. 
hare bye, 150. to. ſtew! 


333˙ 


Hart s-horn flummery, 173 


jelly, 167. jelly without le- 


| Haſh of roaſt mutton, 66. 
Haſty pudding, I 20g 126. little 


haſty puddings to boil i in 
cuſtard diſhes, 130. 


Haſty fritters, 126, 
Head, to purge it, 282. for an 


inyeterate head ach, ibid. 
Heart, 
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Heart, heavineſs, 243 

Heath- cock and hen, to chooſe, 
6. 

8 infflimied, 271. 

Hen and cock, to chooſe, 5. 

Herb ſoup, 329. 

Herrings, how to bake them, 

81. to pot them, 80. Bri- 

tiſh, to dreſs them, 314» 

"Iz 310. - © 

Hewet, lady, her water, 218. 
Hickup, 272. 


Hiera- picra tincture, 227, 232. 


Hips, made into conſerve, 296. 


Hoarſeneſs, 243. with a cold, 


289. 

Hodge - podge, 28. | 
Hogs puddings, with almonds, 
121. with currants, 122. 
another ſort, ibid. 
hogs puddings, 122. 
Hogs feet and ears, ragoo. of, 


8 

Hung beef, 36. fine, 111. 
Hungary water, 230. 
 Hyſteric water, 223. 


Jaundiee, ſeveral b me- 


dicines for it, 232, 258, 


273, 296, 302. yellow or 


black jaundice, 2755 303, 5 


312. 


Iceing a reat cake, 164. 


; Jelly poſſet, 170. ribbon jelly, 5 
169. jelly of any fruit done 
of 


into clear cakes, 181. 
white currants, 185. of pip- 
pins, 184. for a conſump- 
tion 170, 

Ink, how . 244. 
Joint evil, 255. 
Ipſwich almond pudding, 142 


277, 296. 
To jug a hare. 
Jumbals, 1 LI 


Katchup, Engliſh, 116. 


See Hare, 


black 


King's evil, 275. 
Kitchen, a be ſauce for, 5 
323. uſe, things to be kept 


for, in a ſmall fanitty, 350. 
L. 


| 1 in child. birth, 262. 
Laces, common, to waſh, 348. 
Lady Onflow's water for the | 


"tone, 427. 
Lamb, to chooſe, 3. to boil, * 
to roaft, 16. head to eie. 8 
30. pye, ſweet, 31. leg of, 
ts force, 62. fricaſee of, 
65. -pye, ſavoury, 144. 
ſweet lamb pye, ibid. lamb's 
pumice, to haſh, 679. ' 


Larks, to dreſs, 19. ſauce for, . 


23˙ 


Laudanum, liquid, dons the 


Leach, white, 195. 


Leaden plaiſter, 279. 
Lear for ſavoury pies, 25. 
Leg of lamb, how marinaded, „ 
5 forced, 3 
Leg of beef, to bake, 2247. 
Leg of mutton, a- la- daube, 65. 


61. 


Lemon biſket, 195. cakes, 
196. cheeſecakes, 147, 152. 
cream, 165. pickled, 108. 
pudding, 116, 132. puffs, 194. 


tart, 140. wine, 209. another 
wine that may paſs for eitron 4 
water, 216. N 
Lemon butter, 323: 
Leveret, to chooſe, 7. 
Lily of the valley water, 226. 


Lime water, 228. — 
Linen, freed from mildew, 309. 5 


Lip ſalve, 291. 


Liquid 1 8 


Itch, cured various ways, 276, 


Liquor for colouring puddings, 
1175. 


Loaves made of almonds, 124. 


Lobſters, buttered, 53. potted, 
36. made into ſoup, 24. 
pickled, 101. roaſted, 54. 

Bb 2 Looſe- 


ſalade, 106. ſyllabubs, 72. 


I ther, 151. 
Lungs, a dri 


Made diſhes, 146. 


2 Marchpane, 156. 
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Looſeneſs, 250, 277, 205, 
384. 


| Lozenges, for the heart- burn, 
253. for a cough, 230. for Mi 


ſhort breath, 301. 
Lucatellus's balfam, 286. 

take inwardly, 296. 
Lumber pye, 30, 155 ano- 

1 23 


fiuffing in them, 261. 
M. 
Mackiel,pickled,gr potted,74. 


to caveack, 
dog. 


Made wines, 203, dec. 


Mangoes, of cucumbers, 100. 


of melons, 98. 


182. 


Majoram * LA 123. 
Marketing, 


1212. 


Marlborough cake, 161. 
Marmalade of cherries, 186. 
of oranges, 195. of quin- 


ces red, 185, 200. of quin- 
ces white, 2c0. 


Marrow paſties, 148. puddings, 


. 


Marſh mallows, ſyrup there- 
e 

Matelotte of chickeps, 339. 
Mead, 205, 211. 


| white mead, 205. 


5 Mead, Dr. * cure for the 


bite of a mad dog, 307. 
Menſes, to procure; 201. 


Mildew, taken out of 3 


n BY. 
Milk water for a cancerous 
breaſt, 228, another milk 
water, 231. punch, 211. 


Milk ſoup, 3 36. 


to preſerve 
a purge for 
any illneſs s them, 243. 


directions for, 


N ſmall. 


Nantile foupy 332, 


Milk in nurſes 


increaſed, a 
264. | 


Mince pies, 34. 


ince pies of veal, 148. 
Miſcarrying prevented, 264. 


Mock turtle, 92. | 
. " cherty wine, 208. 
Morphew removed, 293. 
Mountain wine, 216. 


Mouth ſore in children, 242. 
a rare mouth water, 252. 
Mulberries preſerved. whole, | 
191. 


Mullet, or any other fiſh, how 1 


boiled, 53. 


Fs Muſcles or cockles, pickled, 5 
Mad dog. See bite of a mad 8 


1II. 


Mullins, to waſh, 348. . 
Muſhroom liquor, and pow- | 


der, 82. another muſhroom 
powder, 110. 


Muſhrooms pickled, 97, 1 
unboiled, 


108, 109, 110, 112. pot- 
ted, 89. ſtew'd, 43. 


Mufty pipe, hogſhead, &c. to | 


cure, 350. 


Mutton, to chooſe, 3. to roaſt, 


16. to roaſt like veniſon, 
„17. pye 1 3. Cont, : 
v7. dried to cut, ibid. 1 
thivers,' as Dutch beef, 
dry'd like pork, ibid. babe, 
41, 66. leg or ſhoulder 
ſtuffed with oyſters, 39, 40. 
to force a leg of mutton, 62. 
leg of mutton a-la daube, 
65. a- la-royal, ibid. neck 
of m utton, dreſſed, 68, : 


Mutton, loin of, to rank. 28. 


breaſt of, to roaſt, 29. ſhoul- 
der of, to 3 in blood, 
ibid. the Turkiſh way, 40. 
ſauce for boiled, ibid. collar- 
ed, to eat hot, 68. to col- 
lar a breaſt of, * broth 


314. / 1 


Na- 


1 D E K. 


Naſturtian buds, pickled, 99. 
Neats-tongue pye, 34. potted, 
8 ; 


- 6p EY 
Neck, Italian waſh for it, 293. 
Neck of mutton dreſſed, 68. 


of veal ſtew'd, go. 
Necklaces, for children when 
cutting their teeth, 236. 
Noſe, for a" at, 295. 
Nun 8 cake, 164. 
9. 


117, 131, 132. ſack poſſet, 


174. 
ObſiruQions removed, 298. 


| cloth, 305. 

Ointment, for a burn or ſcald, 
299. for a cold on the ſto- 
mach, 295. 

Olio Pye, 145, 151. 

Onion pye, 143. 
Spaniſh way, 336. 

Onions, ſmall, pickled, 107. 

Orange cakes, 182, 196. chips 
criſped, 195. candied, 199. 
cream, 165, 160, 
flowers candied, 192, 196, 
199. preſerved in ſyrup, 


200. orange- flower brandy, 
orange marmalade, 


b 221. 

195, 197. peel made in ſy- 

rup, 195. wine, 206, with 
_Tailins, 213. 

Orange puddings, 114, 118, 

119. tarts, 140, 

Oranges preſery' d end 176, 
188, 194. 

ee 0, to drels; 18. 

Ox cheek, to bake, 22. 

Oxford pudding 131. 


Ox-palates in fricaſee, 49. 
pickled, 36. 

Oyſter-loaves, 37. 

Oyſters, to pickle, 35. ragoo ; 


of, 42. ſauce to make, 51. 


— 


ſoup, the 


192 


Pies. 


| Oyſters fried, "I pickled, 


46, 105. 'ſtew'd in French 
rolls, 38. ſtuffed into a 
ſhoulder or leg of mutton - 


"Ow: #, 
P. 


Palermo wine, 211. 
Panada, to make, 313. 


Pancakes, 122. rice, 124. 


Parſnep pudding, 130. 


| Parſneps, to dreſs, 12. 
| Oatmeal caudle, 172. pudding, 


Partridge, to chooſe, 6. 


Partridge, to boil, 10. panes, 89 


ibid. to roaſt, 17. 


Paſte, of green pippins 186. 
Oil, ſpots of, to take out of ; 1 


for hands, 245+ white s : 
paſte, 186, : 


© Paſte for paſties, 140. 6 
Paſties. 


See in the different 
materials. Little — to 
e e 5 
Paſtils, how made, 182. 
Paſtry of all forts, 136, &c. 


_ Pears dry'd, 116. without ſu- 


gar, 187. pye of, 152. 
Pear-plumbs, white, preſerved, 

178. black, or any black 

plumb, 180. 


Peas pottage, 26. 


Peas foup, without meat, 330. 

the Spaniſh way, 336. 

Pectoral drink, 313. 

Perfume, to make the burning 
. perfume, 202. 


Pheaſant, to chooſe, 6. 
Pheaſants to boil, 11. to roaſt, 

1 
Pickle fo? hams, 86. for tongues, 


to ſtew, Ibid: 


85, 86. for elther hams or 
- tongues, 86. 


Pickled herrings, to dreſs, 314. 
&c. | 


Pickles of all ſorts, 975 &c. 


See in the different 
materials. 


Pigeons, to chooſe, 6. to roaſt, 
Oyſter ſoup, + Pye, | 137. PE | 


19. 


Pigeon 


1 N * 


in jelly, 77. 
ſtew'd, 75, 


ſtew'd with aſpara- 


Pigeon pye, 32. 
pickled, 106. 
86, 87. 
gus, ibid. 


1 Pigeons, to broil, 21. biſk of, 


76. pulpitoon | of, 80. to Jugs 


93. 
piss ears ragoo 'd, 38. 


Pigs to roaſt, 15. to roaſt 
Jamb faſhion, 19. to bake, 
21. different ſauces for, 23. 


petitoes, to dreſs, 41. 


to fricaſee, 


* 
. Pike roaſted and boiled, 41, ; 


42. 


Piles cured, 270, 277, 297, 


299, 300. 


teeth, 290. 


; Pimples remov'd, 243. 250 | 


Z 
Pin or web in the eye, 274. 


Pippins; jelly of them, 184. 


preſerv'd whole, 183. pore 
of green pippins, 186. 
Piſtachia cream, 73 
Pith pudding, 119. 

againſt it, 226. 
water, 219. 


Plaice or flounders, great, to 


fricaſee, 52. 


Plain N very fine, 133, 


I 
Plate, how to boil it, zog. 


8 cured without bleed- 
with dleeding, | 


Puddings of divers ſorts, 39, f 


iyg 274. 
28 2 


Plovers, to 8 to dreſs, 19. 
Plumb cake, 149, 154, 163. 


little 
&c. 


with almonds, ibid. 
plumb. cakes, 170, 


plumb: -porridge, 25. wine, 


W © - 
Plumbs dry'd, 190. 
green, 179, 180. 


Poiſon, 


to 
collar, 59. another Wars 70. | 


Pudding baked, 


preſerved 


pocket "OM 28. 

Pockets, how made, 94. 

negro Cæſar 8 cure, 
7, 30, 

Poloe, how prepared, 77. 

Pomatum, 256, 350. 


Poppy brandy, 223. 
Pork, to chooſe, 1. 


to boil, 
11. to roaſt, 15. hams like 
Weſtphalia, 85. 5 | 
Portugal cakes, 156. 
Poſſet, a jelly poſſet, 170. a 
ſnow poſſet, ibid. ſack poſ- | 
ſet without eggs, 174. a poſſet 
with ale, or King William's 
poſſet, ibid. the Popes pol 4 
ſet, 175. | 


: Potatoes, to dreſs, 13. 
puls to purge the head, 282. 
to purge off rheum in 2 15 


Potatoe pudding, 134. pies, ö 
142. cheeſecakes, 743: po- 
tatoes, artificial, 143. 3 

Poultice for a ſore breaſt, leg, 
or arm, 251. for a hard ; 
ſwelling, ibid. 


Poultry, to chooſe, 4, & ſeq.” ; 
Poultry, directions to breed and 


manage, 35235. 


Powder for a rupture, 232. 
Preſerves. 
Plague, Dr. Burgeſs's anon | 
plague 


See the * f 
materials. ; 
115, 
boiled, 11 7. ſtewed, 120. 
for little diſhes, ibid. haſty * 
pudding, 120, 126. orange 
pudding, 118. New College 
pudding, 131. oatmeal pud- 
ding, 132. ratafia pudding, 
134. ſweet· meat pudding, 8 

130; 1.26: | 


129. 


118, &c. a colouring liquor for 
puddings. See Liquor. For 
| little diſhes, 134. a 
Puff-paſte, 150. for tarts, 141. 
Puffs of almonds, 194. car- ; 
rots or parſneps, 130. of 


lemons, 194. 5 
| Pul- | 


1 N 8. 


Pulpatoon of pigeons, 80. 
Purges, 241, 264, 296. 
Purflain ſtalks pickled, 
another way, 106. 


Quaking pudding, 118. 
Queen's ſoup, 332. 
Quilt for the ſtomach, 288. 


Quinces, kept in pickle, 99. 


Quince cream, 167. Whole 
quinces preſerv'd, 77: white 
Jelly of quinces, 1 red 
quince _ „ 200, 


233. 


wine, 208. 


| throat, 287. . 
Rabbets, to chooſe, 7. to roaſt, 


43. ſauce for, 22. 
Rabbets, fricaſee of, 40. with 
3 onions, 87. 

French way, 334. 
Radiſn pods pickled, 102. 
Ragoo, of oyſters, 42. 

pigs ears, 37. of hogs feet 


42. for made diſhes, 25. 
Raiſin wine, 205, 212, 
Raſpberry fool, 173. 

207, 208. gam, 325. 


Raſpberries preſerved in jelly, 77. 


preſerved whole, 193. 

JI Ratifia biſket, 173. 

167. pudding, 134. 

Rattle-ſnake, 
cure for the bite thereof, 

318. 

Rats, to kill, 304. 

Red balls, 243. 


3 


Red cabbage 1 104. 8 


Dutch way, 347. 
Redneſs and pitting, to take 
off, 239. 
Rennet, prepared, 94. 


104. | 
| | Rheumatiſm, dropſy, ſcurvy, 


white, ibid. white 
quince paſte, 186. quince 


collared, the 


wine, 5 


negro Czfar' "I # 
Salmongondin, to make, 113. 
Salop, how made, 172. 


Rennet bag, 1 - 
Rheum in the eyes, 274. in 
the teeth, 290. | 


and cough of the lungs 
- cured, 254. fimple rheu- 
1 matiſm, 255, 298. rheu- 
matiſm or pain in the bones, 


233, 234, 237, 239. 


Ribs of beef pickled, 93. 


Rice pudding, 116, 119, 133. 
135. pancakes, 122, cuſ- 
tard, 130. cream, 167. 

Rickets cured, 47. another 


. way, 248. 1 
1 Roaſting, rules to be obſerved 5 
Quinſey, or felling in the 


in, 14 
Roſes, conſerve of red, 190. hs 
gar of, ibid. roſe- drops, 191. 


Rue water for fits of the mo- | 
17. and chickens mumbled, 1 


ther, 229. 


Rump of beef baked. 79. 


ſtewed, 27, 46. 


roaſted, 
28. 


: W vo 232. 


. 
8 5 167, 173. poſ- 
and ears, ibid. 1 


Rye bread pudding, 129. 
8. 


ſet without eggs, 174. with- 
cout cream or eggs, ibid. 
_ oatmeal ſack- poſſet, 475. 
ſack pudding baked, 123. 
Saffron cordial, 224. 


Sage- wine, 208, . 
Sagoe prepared, 31 8 
Salmon potted, 74. pickled, 


105, collard, 55. 


Pye, 
137 5 


Salve, for a blaſt, burn, or 
ſcald, 251, 279. for the 
king's evil, - 275. for a. 
ſprain, 256. angel ſalve, 
300. the black ſalve, 278. 
green ſalve, 280. lip ſalve, 

©» Same 


Samphire, pickled, 100. 
Saragoſſa wine, 214. 


Sauce for fiſh, or fleſh, 112. 


of fry'd cocumbers for 
mutton, 65. 
cock, ibid. for various forts 
of fiſh, fleſh, and fowl, 22. 
a rich and cheap one, 81. 


Savoury balls, 25. 


VvVeal pye, 38. 
- Sauſages, very fine, 85, 86. 
Scald head cured, 273. 
ointment for it, 299. 
Scald, to cure, 273. 
Scarlet, to take ſpots out of, 
| _ 305. cloaks, to waſh, 307. 


8 Sciatica, plaiſter for it, 275. 

Scotch collops, 44, 45. other 
| ro Sore mouth, 242. 
Scurvy, ſome excellent . 
cines to cure it, 254, 258, 19 


ways, 45. 


277. in the gums, 293. 


155. 
_— 
0 call'd nun's cake, 
another ſeed-cake, ibid. 
Shortneſs of breath, 254. 
Shrewſbury cakes, 1 59. 
Sghrimp ſauce, 51, 
Shrimps, to bunter, 1 
Shrub, how made, 206. 
Side diſh, fine one, 48. 


Sight, to ſtrengthen it, 229. 


a powder that hath reſtored 
it when almoſt loſt, 260. 
Silks, black, to waſh, 307. 
Skirret pye, 146. 

Skuets, how made, 76. 


Small- pox, to prevent their 


pitting, and take off red- 


neſs, 239. to take out their 
ſpots, 257. redneſs and 
ſcurf after them, 301. 


ſtay to prevent a ſore throat, 5 


2 


N D ® * 
Sfmelts, kept i in jelly, 78. ma- 


Snipe, to chooſe, 8, to roaſt 
for a wood- . 
Snow-pollet,. 170. 


Soles, to chooſe, 8. to ſtew, 
ſavoury 
pies, a lear for, ibid. ſavoury - 


\ ſoup, 84. a ſoup or pottage 
of aſparagus, ibid, of craw- } 


_ faſting days, + 


- Spaniſh pap, 324. 
Seed-cake, 154. another, 154, 
ordinary ſeed-cake, 
good ſeed-cake, 
nk . 
fallron, 225. 1 

Spitting of blood if a vein is 2 


_ Spleen and vapours cured, 223. 
Spots, various ways to get out 
Sprain, 256. 9 
Sprats, pickled for anchovies, 4 
Spread eagle uddine, 137. 


= Steaks, to broil, 5 4 
Stephens, Mrs. 3 —— ks 1 


Stomach, ele vary for a cold, | 


rinated, 108. 
Snail water, 230. 


17. 


Soap, to take out ſpots, 305. 


41. | 
Soup, 23, 24, 81. a gravy- 
ſoup, 24. a ſoup or pot- 
tage, 26. pocket ſoup, 28. 
peas ſoup, #82, 84. white 


fiſh, 24, 90. of green | 
_ peas, 83, 84, 80. ſoup for 
| Spaniſh, 7 


338. 


Sore throat, ſtay for, 239 
remedy for, 281. 


parrows, or ſquab- pigeons, 3 

pickled, 99. 1 
Spinach, to dreſs, 12. tart, 147: 
Spirit of carraways, 3 


broken, 253, 257, 261. 


of velvet, ſcarlet, ſilk, wool- 


len, &c. 305, 306, 352. 


Starch for ſmall Pw 349+ 


for the ſtone, "TE 
Stew'd pudding. See Pudding. þ 
Stitch water, 224. f 
Stitch in the ſide, remed! for, 
238. | 


or | 


15 N D. 1 


or windy ſtomach, 244. ſome 


excellent medicines for pains 
in the ſtomach, 238, 242, 
a plaiſter for the ſtomach, 
wine, 37% 

Stomach, to ſtrengthen, 242. 

Stone, to make the lime- drink 
for the ſtone, 240. 


it, 227 Nes. 
medicnies for it, 265. 


Stone and gravel, cure for, 


240, 303. 

Stoughton- 5 elixir, 2 35. 
Strangury, 250, 202. > 
Strawberry fool, 173. 
Strong broth, 27, 62. 
Strong beer, 217. 


Sturgeon, fillet or | collar, to 


. roaſt, 54. to boil, ibid. 
Sugar-plates, 179. clear ſugar, 
180. brown ſugar, 
ſugar of roſes, 219. 
Sugar wine, 207. 


Surfeit water, of king Charles 
Denzil 


„ ee. £% | oY 

5 | Onſlow, . 

Swan, potted, 70. 

Sweet bag for linen, 202. 

Sweetbreads, ragoo of, 42. 

1 paſty, to fry or bake, 
13 

Sweetmeat pudding, I 30, 135. 

Sweet pies, caudle for, 25. 

_ Swelling in the face, 281. 

Syllabubs, whipt, 168. 

ſyllabubs, 172. 
ſyllabubs, 175. 

Syrups, 176, &c. 


; Syrup of any flower, 188. for 


a cough or aſthma, 246. of 
marſhmallows, 245. of faf- 
ron, ibid. 


195. of garlic, 253. 
F. 


Tables to caſt up expences or 
Wages, 363. 


to give 
_ eaſe in a violent fit, 261. 
lady Onſlow's water for 

Stephens's 


181, 


: Tongues, to boil, 10. = 
17. potted, 58. dried, 72. 


lemon 
other fine 


of orange- -pee], 


to caſt up ex- 


pences and wages by the 


day, week, month, or year, 
364. 


Tanſey, baked, 44, 124. ap- 
a quilt for it, ibid. | 


ple tanſey, 44, 125. gooſe- | 
berry tanſey, 44, 124. 


Tapeſtry, to refreſh, 352. 


Tar pills for a cough, 295. 
Tarts, different ſorts, 128. 
| paſte for, ibid. lemon, 129. 


of oranges or lemons, 140. 


puff- paſte for tarts, 1 . to 
ice tarts, 141. 
Tea caudle, 171. 
Teal, to chooſe, 7. 


Teeth, 259. to preſerve and 
wWhiten them, 


291, neck- 
hace for children in cutting 
them, 236, Powder for, 
8 8 


> Teeth, A waſh for, 3 50. 
Tench, to pickle, 101. 
Tetter, 8 
Thorn drawn out, 273. 


Throat, ſore, 281. to prevent 


a ſore throat in the ſmall- 


pox, 239. 


Thruſh, in childrens mouths, 


302. 


Tincture of e 220. 


an admirable tin&ture for 

green wounds, 250. 
Tinder, excellent, 357. 
Toaſts fried, 125. 


to EY 


to falt, 72, 73. pickle for 
them, 85, 86. 


Tooth-ach cured, 21 252, 5 


253. 


Treacle water, " + + ny 
Trembling at the heart, 274. 
Tripe, fricaſee of, 49. 


Tumours, to ripen them, 259. 

to diſperſe them, 280. 
Turbot, to chooſe, 7. to boil, 76. 
Turbot pye, 147. 


Tureiner, how made, 136. 


C 8 Tur- 


IN D E St 


Furneps, to areſs, 1 3. wine, 
328. 


2 Turkey, to chooſe, 4. to l. | 
20. pye, 38. ſtewed, 79. 


ſauce for, boiled, 22, Fre 


Turkey, a-la-daube, oh | 


pot, 77- 


Turkiſh ſherbet, 327. | 
| urtle, to. dreſs, Ol, 337. | 


mock, to Th 92. 


| Vapours ares, 249. 
Voarniſh, yellow, to * 304. 


2 white, ibid, 


| Udder and tongue, to roaft, | 


„ 
Ulcers ond old ſores, 279. 
| Veal, to chooſe, 3. to 1 . 
Be: 16. pye, 31, 38. cutlets, 79. 


ſavoury diſh of veal, 67. 
fricaſee, 47. broth, 311. 


Veal, fillet, with collops, 45. 
breaſt, to collar, 59. artifi- to 
_ cial, bo. leg of, to force, 
62. breaſt of, to ragoo, ibid, 
_ olives, 64. knuckle of, to 
| flew, 68. neck of, to ſtew, 


90. florendine of, 145. 


Velvet. ſpots taken out of, 305, 


306. 


Veniſon, to chooſe, 2. to 

. 16. ſauce for, 25. 
to recover 
"Its when it ſtinks, bo, 01. ; 


artificial, 8 


to collar, 58. 


Veniſon, roaſt, ſauce for, 22, 


142, to Keep in ſumcner, 
„„ 


Veniſon paſty, 121. to ſeaſon 


and bake it, 141. to few 
it, 39. 


| Verjuice, diſtilled for pickles, 
„ 

Ven en pudding Ni, 

Vermin, tO prevent their de- | 

White wine cream, 173. 


ſtroying poultry, 204. 


Vertigo water, 226. 


* "Re" "EP a * 
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1 to gigi, for mul; 
rooms, 108. 

Vomits, ſome pollen. vo- 
mits, 241, 272, 299.— 

Vomitting, outward applica- 
tions to ſtay it, 251, 252, 
259. internal remedy for 
N | 

Urine, to or{voke, 302. 

Urs lt! to make, 23 


3 ter, 221. | 
Walnuts, pickled divers ways, 


98, 100, 107, 109. * 
ſerved all the year, 244. 


| Waſh, for the face, 292. 


Waſhing, to fave ſoap and 
_ whiten cloaths, 309. 
Water ſokey, 56,.329. 


Water for fore or weak eyes, 


282. to waſh the face, 287. 
be taken after balſam of 
Tolu, 231. againſt a con- 
ſumption, 228, 229. to 
ſtrengthen the ſight, 229. 
in a conſumption or 2 | 
neſs after ſickneſs, 239. 
fine cordial water, __ 
great palſy water, 217. la- 
dy Allen's water, 219. Jady 
Hewett's water, 218. orange 
or lemon water, 220. Dr. 
Stevens's water, ibid, a ſtone 
water, 223. 
Water gruel, to make, 31 2. 


Weakneſs of the back, 263, 


302, 365. of the hands, 
after a pally, 272, 
Weltphalia dacon, 71. hams, 


| Whetſtone eakes, 162. 
White leach, 172. 
White plumb, great, to pre- 


ſerve, 201. 


Whooping conan, 299, © 5. 
/ * D — 2 33 yy 2 


Widgeon, to chooſe, 7. 15 
Wigs, 157, 159. light wigs, 
149. very good wigs, 15 1. 
Wild duck, the beſt way, 87. 
Wild gooſe and bran 
| chooſe, EE, =O 


Willis, Dr. his ſpring ale, 327; 


Wine, how to clear it, 212. 


apricot wine, 203. * 


wine, 209. birch wine, 2 


* * 


* 
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* . 
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gooſe, to 


212. | 
Woodcocks, to chooſe, 6. to 


THI 


Morella cherry wine, 208. 


orange wine, 206, with 
raiſins, 212, 213. pearl 


gooſeberry wine, 203. plumb 
wine, 210. quince wine, 
208. raiſin wine, raſpberry 


wine, 207, 208. ſage wine, 
208, 327. to recover wine, 
to fine wine, ibid. 


roaſt, 17. ſauce, 65. 


cherry wine, 204, clary Worms in children, how to 


wine, 212, 215. cowllip 
wine, 207, currant wine, 
205, 206, 214. damſon 
wine, 203, elder wine, 209, 


2043 213+ lemon Wine, 209. 


F r 


know them, 252. clyſter for 
them, 286. worms cured, 
283, &c. 294. plaiſters for 
—: 203-7 

210, 215. Frontiniac wine, Wormwood cakes, 192, 
214. gooſeberry wine, 202. nee, n, tine ute sor; 


250. | - 
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